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3 Dainty as a lotus blossom. 4 Famed for her beauty, in- 5 Fiery sensation in motion 
Her smile is like the Rising dependence, love of travel! pictures; you'll see her at a 
as the Tivoli Gardens! SAS nowned for sparkling wines Sun! SAS has opened a short You will find her boarding cafe in the City of the Seven 
takes you to these modern and wit! SAS speeds you cut from Europe to her land SAS . . transatlantic or Hills! SAS flies you there on 
lands on fast direct flights there in superb luxury. via the North Pole route. transpolar...toallthe world the DC-7C Global Express 


l Her eyes are as blue as 2 So gay, so chic, she’s the 
fjords, her songs are as merry symbol of a nation re- 


Your own happy smile will mirror the silken pleasure of travel 
worldwide on the DC-7C Global Express of SAS. Your flight is a 
splendor of Continental cuisine, champagne, radar smoothness, 
spacious berths or exclusive SAS Comfort-Line tourist seating that 
ends shoulder-to-shoulder crowding. Next time, ask your travel 
agent for SAS . . . daily flights to Europe, one-stop via the popu- 
lar SAS Polar Route direct from California, or non-stop trans- 
atlantic from New York... to Africa .. . and to the Near East. 
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SUPER 68 HOLIDAY SEDAN 


Check the Score... ano YOULL GO OVER TO OLDS! 


and out, that mean you'll drive your Olds- 
mobile with pride. And most important, 
lasting value . . . that holds a real pay-off for 
you at resale time! 


You’re in for a whole series of pleasant sur- 
prises when you first check the score on 


Olds ownership. 


SUPER 
Very likely, you'll find the price less than you 


imagined—most people do! And when it = Tajk it over with your Oldsmobile dealer. 





comes to value, it’s great to see how much He’ll show you that there’s a Rocket 

more Oldsmobile offers for your every dollar. for every pocket... and that this is the 

Performance values in the Rocket Engine. right time to make that wonderful move 
ae Engineering values that spell greater comfort, to Olds! 4 

safety and driving ease. Styling values, inside OLDSMOBILE DIVISION, GENERAL MOTORS CORPORATION. 





an tate 2 A Co leet lL ee 


SEE YOUR AUTHORIZED OLOSMOBILE QUALITY DEALER 














September travel... 
im and beyond the West 





Mission San Francisco Solano was the last established and the most northerly of 
California’s 21 missions. One of the mission’s original bells, cast in 1829, hangs in 
front of the restored chapel. Grape vines grow along the red tiles of the roof 


Sonoma . . . just an hour from San Francisco 


Choose a sunny September day for a visit 
to the historic town of Sonoma, less than 
an hour’s drive from San Francisco. This 
is the month that the harvest in the vine- 
yards gets under way. The fragrance of 
ripened grapes is in the air; the vineyards 
are busy with workers; of the 
wineries are going full tilt and are open 


most 


to visitors. 

Visit one of the wineries; then 
around Sonoma’s century-old landmarks 
and picnic at one of the places that 
played a part in California’s early history. 
There are picnic tables at the town plaza 
and at the home where General Mariano 
Guadalupe Vallejo lived for almost 40 
years (now a State Historical Monument). 


browse 
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WINERIES YOU MAY VISIT 

If it’s a warm day, you'll especially enjoy 
a visit to the cool cellars of the Buena 
Vista Vineyards, 2% miles east of the 
town plaza. Next door is the Napa and 
Sonoma Wine Company, which has a 
short tunnel into the hill where you may 
sample some of the wines. These and the 
Sebastiani and Hanns Kornell wineries 
are open daily (10 A.M. to 5 P.M.). 
Buena Vista Vineyards were founded in 
1856 by the Hungarian nobleman, Colo- 
nel Agaston Haraszthy, often called the 
father of wine making in California be- 
cause he set out hundreds of grape cut- 
tings from all over Europe, The extensive 
cellars he built were destroyed by the 





earthquake in 1906 but were restored in 
recent years. 

Seven miles north of Sonoma at Glen 
Ellen are three smaller establishments: 
Glen Ellen Winery, Mancuso Winery, and 
Val Moon Winery. And there are other 
wineries, large and small, scattered the 
length and breadth of Sonoma Valley as 
well as in nearby Napa Valley. 


AFTER THE HARVEST, A FESTIVAL 
When the work of harvesting lets up, 
everybody stops to celebrate at the an- 
nual Valley of the Moon Vintage Festival. 
This year’s dates are September 28 and 
29, two full days of festivities centering 
in and around Sonoma’s plaza. 


SONOMA’S GENERAL VALLEJO 
Although Castilian by ancestry, Vallejo 
was a native Californian. In 1835, when 
an alferez (lieutenant) in the Mexican 
army in California, he was appointed 
comandante general of the northern por- 
tion of the province and instructed to 
establish the pueblo of Sonoma as a fron- 
tier post. 

In addition to his military duties, Vallejo 
became director of colonization in Cali- 
fornia. Vallejo held these two positions 
until June 14, 1846, when a small group 
of Yankee settlers swept into Sonoma, 
captured it without firing a shot, and 
hoisted the “Bear Flag” of the California 
Republic—replaced by the United States 
flag on July 9. Vailejo adjusted to Ameri- 
can rule and became one of the town’s 
leading citizens, a delegate to the conven- 
tion that framed California’s first con- 
stitution at Monterey in 1849, and then 





Clusters of purple-red grapes are washed 
and then dried in the sun before being 
dumped into crusher. The must (pulp and 
juice) goes into a press, where juice is ex- 
tracted and removed to tanks to ferment 
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NEW 
TRAVEL IDEA 


FLY KLM’s 







only $52.75 more from San Francisco 





Guatemala 





Fly KLM’s Sunny Circle Route in either direction 
and see any or all of these extra cities for so 







oe little more than the direct Tourist Class round 
so trip fare to Rome. Fly now—Pay later. An y 
unsurpassed travel opportunity! Ning 3 












ro SEE YOUR TRAVEL AGENT or KLM, 
BOS 427 Post Street, San Francisco, YUkon 
? 

t/ 
, 


ROYAL DUTCH 
AIRLINES 










NOW...FLY NON-STOP 
to romantic enchanting 


ACAPULCO 


oN 

on fast, luxurious 4-engine , 
Constellations 

YOU STILL SAVE OVER 30% 


FIRST CLASS ...by departing 
FLIGHT at Tijuana on 


$1] 2! this new non-stop 
Constellation 
ROUND TRIP FREE! 
TAX FREE Limousine 
service from 
Aeronaves’ new Terminal Office in 
San Diego directly to the airport. 
On Aeronaves’ great new 
non-stop Constellation service 
you'll be basking Y4 
in the sun on the 
silvery beaches 
of Acapulco in just 
a little over 
five hours. 


CONSULT YOUR TRAVEL AGENT 
OR 
AERONAVES 
DE MEXICO 
LOS ANGELES: MAdison 6-5571 
SAN FRANCISCO - GArfield 1-2517 


SAN DIEGO: BElmont 4-7471 
EL PASO 3-5761 













In Mexico City and in Acapulco 
Mexico's Distinguished Hotels offer 
you their superior facilities and service. 


Plado HA merieas 


ACAPULCO 













































a senator in the state’s first legislature. 


A NEW ENGLAND-STYLE HOME 

In the early 1850’s, Vallejo moved from 
his adobe home into a new Yankee-style 
house that he built and called “Lachryma 
Montis,” a name suggested by the springs 
on the site. The old Vallejo home is open 
to sightseers from 10 A.M. to 5 P.M. daily. 
Just follow the signs posted near So- 
noma’s large, tree-shaded plaza. 


THE SONOMA MISSION 

After you picnic and look through the 
home and museum, next to the parking 
lot, return to the town plaza to visit the 
Mission San Francisco Solano, also open 
daily from 10 A.M. to 5 P.M. The adobe 
church and priests’ residence are all that 
remain of this mission which was founded 
on July 4, 1823. 

In 1911-12 the state restored the build- 
ings, and the mission is now a State 
Historical Monument, housing many in- 
teresting exhibits, among them historic 
church vestments, photographs and docu- 
ments, and 62 original paintings of mis- 
sions by Chris Jorgensen. 


AROUND THE TOWN PLAZA 

At the City Hall, visit the model air- 
plane exhibit of the late General H. H. 
“Hap” Arnold, who lived at Sonoma after 
his retirement from the Air Force. Then 
stroll around the town. You'll see old 
adobe buildings, the Blue Wing Inn built 
in the 1840’s, and the barracks erected 
for Vallejo’s Mexican soldiers and later 





For travel planners, 

a September check list 

@ Aloha Week in Hawaii. This year’s 
dates are October 20 to 27 for the festivi- 
ties in Honolulu. On the islond of Molokai, 
the celebration will take place October 18 
to 20; on Maui, October 27 to November 2. 
For dates of celebrations on the islands 
of Hawaii and Kauai, check Honolulu 
newspapers. 

All air and hotel space is usually booked 
by the end of September. 

@ Auto Show in Paris. A gala concours 
of automobiles from all over the world 
will be held at the Grand Palais from 
October 3 to 13. 


@ Dictating letters over the Atlantic. 
Businessmen who board BOAC’s daily 
Monarch flights between New York and 
London can go right on dictating the let- 
ters they didn’t get finished before flight 
time. 

Dictating machines are available, and the 
flight crew will post Dictaphone records 
at the next stop—all at no charge. 

@ Holidays at sea. The SS Leilani will 
change its course and head south of the 
border—to Acapulco and Mazatlan—over 
Thanksgiving and Christmas. Two 14-day 
cruises will leave San Francisco (Novem- 
ber 21 and December 19) and Los Angeles 
(November 22 and December 20) and put 
into Acapulco for 3 days, Mazatlan for 2 
days. Fares range from $250 to $770. 
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used by United States troops. In the 
northeast corner of the plaza is the Bear 
Flag Monument, a huge bronze figure of 
a pioneer waving the Bear Flag. 


In search of the albatross .. . 
on board a bird-watching boat 
The albatross, that huge saber-winged sea 
bird, is seldom seen near land. He’s a 
sea-going chap, and you have to be well 
out from shore before you can expect to 
spot him. 

To sight one or more of these dusky- 
plumed birds is the object of a 5-hour 
“Albatross Expedition” that leaves Santa 
Cruz on September 10. Sponsored by sev- 
eral nature study groups, the expedition 
of one or more boats will leave Stag- 
naro’s Landing at 7 A.M. Boats, each with 
space for 50, will head for waters about 
12 miles off shore—an area where the 
black-footed albatross is fairly common. 
Other sea birds will be around this month. 
Among them will be many alcids, those 
small, pelagic birds such as the Cali- 
fornia murre; the marbled, ancient, and 
Scripps’ murrelets; the rhinoceros and 
Cassin’s auklets. Sometimes the rare New 
Zealand shearwaters appear, usually in 
the company of other more common sea 
birds. The hawk-like jaeger and, more 
rarely, the skua may come into view, 
generally as they are plundering gulls 
and terns. With a sharp eye and strong 
binoculars, you may sight phalaropes 
and petrels riding on the water. 

The trip costs $1.50. Make reservations 


@ New moforship to the Mediterranean. 
Another passenger-cargo ship. MS Paolo 
Toscanelli, goes into service this month be- 
tween the Pacific Coast and Genoa, Italy. 
Newest addition to the Italian Line fleet, 
it has space (outside cabins with private 
baths) for 12 persons. Sailings leave 4 
times a year from Vancouver, B. C., Se- 
attle, Portland, San Francisco, and Los 
Angeles, and take 33 to 38 days. Fare is 
8520 to $640. 

@ Up a tree in Africa. Kenya's popular 
hotel perched in a tree in Aberdare Forest 
Reserve was destroyed in 1952. A new one, 
called Treetops Mark II, has been built 
near the site. It’s 41 feet above the ground, 
close to a forest pool—a perfect place to 
watch and photograph the wild animals. 
Accommodations in Treetops Mark II have 
electricity, hot and cold running water. 

@ On the coast at Capetown. A new 
luxury hotel, the Schweizerhof, has opened 
at Sea Point, about 10 minutes from the 
center of Capetown. It is small (47 double 
rooms, all with baths). Rates are $5.50 to 
$7 (including breakfast). 


What a travel agent can do for you: 
Provide information on tours; reserve space 
on air, rail, bus, and steamship lines; make 
hotel, ranch, and resort reservations; take 
care of trip planning, including side trips 
and special events. Most agencies do not 
charge for arranging transportation, “pack- 
age” tours, or accommodations, but some 
may charge for “custom” tour services. 
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HEQU ES 


you can spend 
P avd 


it 
TRAVEL CAREFREE — with your funds protected by the world’s 
largest bank! Bank of America Travelers Cheques are good anywhere 
in the world and are sold by all 610 branches of Bank of America 
now serving Californians! 
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CANADIAN ROUTE 
TO EUROPE 
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See Canada and more of Europe at No Extra Fare with TCA’s 


“Extra Cities’’ Plan —Fly from Los Angeles, 
San Francisco or any West Coast city...connect in 
Seattle, Vancouver, Chicago or New York to TCA’s 
Skyliner Service, Super Constellation or prop-jet 
Viscount to Montreal...where you: board your Trans- 
Atlantic Super Constellation to Europe. No change 
of airline. TCA allows you to stop over in extra 
cities — all at one low fare. First Class or Tourist 
Service. “Fly Now—Pay Later” Plan available. 


TRANS-CANADA AIR LINES 


See your Travel Agent or phone TCA in Los Angeles at TUcker 2509. 
Ticket Office, Suite 519, 510 W. 6th Street, Los Angeles, Calif. 
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by writing Mr. Leavitt M. McQuesten, 
120 Otis Street, Santa Cruz. Take along 
a lunch, binoculars, camera, and motion 
sickness pills if you need them. 


At Big Basin and Big Sur... 
state park cabins close soon 

At central California’s two state parks 
with lodge or cabin accommodations, 
closing dates for these overnight facilities 
will come in another month to six weeks. 
At Big Basin Redwoods State Park (in 
Santa Cruz County), the cabins and 
restaurant will close about October 1. 
At Big Sur State Park (in Monterey 
County), cabins and lodge accommoda- 
tions, the restaurant, and the coffee shop 
will close between October 1 and October 
15. Closing date depends on the weather 
—if it remains good through early Octo- 
ber, the facilities will probably stay open 
until October 15. 


Grandma Moses’ paintings. . . 

A group of Grandma Moses’ paintings— 
about 40 of them—are coming to San 
Francisco and will be exhibited at the 
Palace of the Legion of Honor, in Lincoln 
Park. Dates are August 31 to October 13. 
Admission is free. 





On the September agenda... 


FAIRS——STATE, DISTRICT, COUNTY 
August 29-September 8: California State 
Fair, Sacramento. August 30-September 
1: Lake County Fair and Horse Show, 
Lakeport. August 30-September 2: Butte 
County Golden Feather Fair, Gridley; 
Eastern Sierra Tri-County Fair, Rodeo, 
and Homecoming, Bishop; Shasta County 
Inter-Mountain Fair, Horse Show, Rodeo, 
McArthur. August 31-September 2: Mari- 
posa County Fair, Mariposa. September 
5-7: District Fair, Selma (Fresno 
County). September 9-15: Santa Clara 
County Fair, San Jose. 

September 11-15: Glenn County Fair, 
Horse Show, and Rodeo, Orland. Septem- 
ber 12-15: Kings County Fair and Rodeo, 
Hanford. September 17-22: Tulare 
County Fair, Horse Show, and Rodeo, 
Tulare. September 19-22: 20th District 
Fair, Auburn. September 23-29: Kern 
County Fair and Horse Show, Bakers- 
field. September 26-29: District Fair and 
Rodeo, Madera; Santa Cruz County Fair 
and Horse Show, Watsonville. September 
27-29: Mendocino County Fair and Apple 
Show, Boonville. 


FESTIVALS AND PAGEANTS 

September 1: Caledonian Club Celebra- 
tion, Petaluma. September 6-7: Pageant 
of Fire Mountain, Guerneville. Septem- 
ber 8: Fishing Fleet Festival of Santa 
Rosalia, Monterey. September 13-15: 
Grape Festival and National Wine Show, 
Lodi. September 17: Dairy Fiesta, Tulare. 
September 19-21: Grape Bowl Festival, 
Sanger. 
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Standard’s new synthetic oils help conquer withering jet heat and stratospheric cold. 


TEN MILES UP WHERE THE JETS FLY there’s a world 
few men know. Temperatures from 70 to 100 below zero make 
ordinary lubricants thick and sluggish on controls that must 
respond instantly. But within jet engines, moving parts must 
be protected against withering heat up to 600° Fahrenheit. 


Standard has “built’”’ synthetic oils that stand up under 
both extremes. In less than five years these oils will be helping 
jet airliners whisk you safely to your destination, farther, 
faster, and more comfortably than ever before. We’ve been 
working toward that day since 1942 when Standard supplied 





Progress in the West means... 


Air travel will 
nearly double by 1965 


50 


40 
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1957 7 1965 


Jet airliners will carry twice as many 
passengers at twice the speed of 
conventional planes. Standard is 
getting ready now for 1965 when 
U.S. civilian and military demand for 
jet fuel will surpass aviation gas by 
more than 300,000 barrels a day. 











the fuel used in the first jet flight in the United States, 


STANDARD OIL COMPANY 


Plans ahead to serve you better 
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THE “SUPER” FLIGHT TO AUSTRALIA AND NEW ZEALAND 


We believe that nothing is too good for you. 


The Qantas captain carries the most precious cargo in the world... you. 
(And he does it with millions of miles of experience behind him.) 
The Qantas hostess and stewards think that your smile is the 


most important thing in the world. 


From the Super-G Constellations to the ‘‘super’’ service, from the 
Sleeperchairs tothe champagne, nothing is too good for you. 


We'd like you to enjoy flying with us... 
to Australia, New Zealand, and the 
South Pacific via Honolulu. Won’t 

you join us? For information, 


call your travel agent. AUSTRALIA 


Qantas offices in San Francisco, 

Los Angeles, New York, Honolulu, 

Vancouver, B.C. BOAC offices in 

Boston, Chicago, Dallas, Detroit, 

Los Angeles, Miami, New York, Philadelphia, 
Pittsburgh, San Francisco, and Washington, D.C. 


QANTAS, Australia’s Overseas Air Line in association with TEAL. 


VANCOUVER 
HAWAII 


A stroll through Ometepec 
South of Acapulco’s Revoleadero Beach, 
the rugged, jungly Costa Grande (Great 
Coast) of Mexico gives way to the Costa 
Chica (Little Coast) of low hills and flat 
lands covered with sparse scrub (see pages 
44-51). A few miles inland, along the 
base of the Sierra Madre, half-ruined 
cities mark the line of fabled gold mines 
that once poured riches into the royal 
coffers of Spain. 


In broad streets lined with run-down old 
buildings, vendors set up their stalls 


Such a city is Ometepec neglected, 
ghostly, but rather grand even in decay 
It is not deserted, but is filled to ove 
flowing with a population in which In- 
dians and the descendants of castaway 
Negro slaves predominate 

Ometepec hardly knows what a tourist is 
A visit to the tawdry old place may be a 
memorable highlight of a trip to Mexico, 
and it isn’t hard to arrange 

The DC-3s of two airlines serve Omete- 
pec’s hilly, rocky little airstrip. Flights of 
Lineas Aereas Guerrero-Oaxaca, 8. A. 


Head-carry and bare feet are typical in 
Ometepec, as elsewhere in rural Mexico 


leave Acapulco at 7 A.M. on Mondays, 
Wednesdays, and Fridays and land at 
Ometepec en route to Oaxaca. The return 
flights are on Tuesdays, Thursdays, and 


SUNSET 
































Catch-up reading, drafting reports, and the likes of that are pleasant 
duty on S. P.’s famous Pullman streamliners, where you spread 
yourself for ease and comfort in your private home-like room. 
Meals, service, and a chance for relaxation, too, are just what the 
businessman ordered—on these top trains: Sunset Limited (Los 
Angeles-New Orleans); Golden State (Los Angeles-Chicago), City 
of San Francisco (San Francisco-Chicago), San Francisco Overland 
(San Francisco-St, Louis), overnight Cascade (San Francisco-Port- 
land) and Lark (San Francisco-Los Angeles). If you are a shipper, 
you'll also like S. P. freight service ...in step with Western_progress. 


Southern Pacific 
Outhe TRAIN you take i eaoy— dud theres room to Rowe fun! 
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RIVER CRUISES 
ABOARD 


S.S.Delfa Queen 


* ST. PAUL * NEW ORLEANS 


You'll love traveling as your forefathers did. . leisurely, 

on the smoothly-flowing Ohio and Mississippi rivers. . 

aboard the modern S. S. Delta Queen. Charming ship- 

board companions, personalized service, entertainment, 

excellent food. 

ST. PAUL, MINN. — Leave Cincinnati Sept. 7, 1957. 

NEW ORLEANS — Leave Cincinnati Sept. 28 or Oct. 19, 1957. 
Fare (All Expense) *325 up, plus tax 


1958 MARDI GRAS CRUISE! 
Reserve Now! 22-day Cruise. Leave Cinti. 
~~) Feb. 8. Fare (All Expense) $325 up, plus tax. 


See your local Travel Agent for reservations 
















—or ‘phone Cincinnati, MAin 11-1445 


GREENE LINE STEAMERS, INC. 
335 Public Landing, Cincinnati 2, Ohio 


Please send me full color Please send me new full color ‘58 

"57 Guise Folder. Cruise Felder, when available. 
Ge: canccnntnensececedsee0cssceecgencs. 60cbex chee eggneese 
GE dacctcccoces c00ccceccescoccnse: ctescsee 66 eesesccececes 
Diode wnesen. cvcenessecansess- cess . Zone... . State 





@eeeeeaoeseoe20e2008080 
CRUISE ALL AROUND 


SOUTH 
AMERICA 


60-70 days .. 


MOORE-McCORMACh 


8,000-TON CARGO LINERS 


. only $1250 via modern 


Special Sailings from Los Angeles via the 
Panama Canal, down the East Coast of 
South America, through the Straits of Magel- 
lan and up the West Coast. Frequent stops 
... all comforts . . . most ships have pools! 


See your Travel Agent or write: 
MOORE-McCORMACK LINES 


611 Wilshire Bivd., Los Angeles 17 © 214 California 
St., San Francisco 4 ° Stuart Bidg., Seattle 














~ 


SERVICE 


_ 























HOLIDAY 
CRUISES 
TO ACAPULCO 


Here is an opportunity to take a holi- 
day cruise to romantic Acapulco . . . 
to the glorious land south of the border 
relax as you journey southward on the SS Leilani 
. stopovers at Long Beach and Mazatlan, in 
addition to Acapulco. Two departure dates . . 


Nov. 21 (arrives back in S.F. on Dec. 6) and 
Dec. 19 (arrives back Jan. 3) . . . each trip 
15 days . . . priced from $250 . . . call LERIOS 


information! 


TRAVEL now for full 


ASK ABOUT 


Las Vegas Starlighter, 3 days, $100 per couple 
Acapulco Starlighter, 9 days, $219 
Hawaii Starlighter, 8 days, $298 


All prices plus tax 


ANDREW W. 


LERIOS, inc, TRAVEL 


548 Market, $.F. — YU 2-7105 — 133 Montgomery 
Palo Alto, DA 6-0510 — San Jose, CY 7-1700 
No Service Charge 

















ALOHA, AMIGOS 


, SAIL LEILANI 
°-T0 MEXICO 


Special Thanksgiving and 
Christmas Holiday Cruises to 


ACAPULCO, MAZATLAN 


14 day Sun Cruise blends 
charm of Mexico with 
romance and Polyne- 
sian mood of lovely 
Leilani, all in one glorious 
holiday. Three days in world famous Acapulco, 
two in picturesque Mazatlan. Fiesta, shopping, 
beaches, big game fishing. Tours available to 
Guadalajara, Mexico City, Cuernavaca and Taxco. 
Special holiday activities aboard ship. Departures 
from San Francisco and Long Beach—November 
21-22 and December 19-20, 1957. : 


FROM $250 AND $505 


without shower with shower 
SEE YOUR TRAVEL AGENT 


HAWAIIAN STEAMSHIP COMPANY, LTD. 


Pacific Far East Line, Inc., Agent 
311 California St., San Francisco 
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“PACIFIC JEWEL" 
A Cruise to the Fabled Orient 


departing San Francisco, Nov. 9, 1957, on the 
American President Lines ‘PRESIDENT HOO- 
VER''—57 Days All Inclusive $2750.00 (46 days 


returning by air) 
visiting 


Japan, Philippines, Singapore, Johore, Thai- 


land, Cambodia, Hong Kong, Macau, Hawaii. 


See Your Travel Agent or Contact 


CORONET TRAVEL REPRESENTATIVES 


530 W. 6th Street, Los Angeles 14, Calif. 























AROUND 
THE WORLD 


See Japan at Cherry Blossom 
time, Hong Kong, Nepal-Kat- 
mandu, India, mysterious Af- 
rica. Westbound from S. F. 
SS Pres. Hoover, March 24, 


1958. $3850. 
Outstanding 


i © 
E U R o P E Tours in '58 
1. Spanish-Scandinavia-North Cape. Queen Mary, April 30, 
1958. 65 days. $1767. 
2. Nob Hill’s 6th annual Grand European Tours. Every 
month April thru October, S.S. Queen Elizabeth and 
$.S. Queer Mary. 49 days. $1137. 

For Reservations, Complete Information 


NOB HILL TRAVEL SERVICE 
Fairmont Hotel, San Francisco, Calif., GA 1-8139 





ew ® 








Tours you'll love 


CARTAN 
await Tow 
Ask your Travel Agent 
POLYNESIAN PARTIES — 13 to 18 days. 


Independent travel. Ships as below or 
via air from California — from $384. 


DELUXE CRUISE — 22 to 25 days — | 

S. S. Lurline or Matsonia from « 

California — from $726. \ 
_<<\\ 


CARTAN raaver 
Established 1899 * Chicago 2 








































SPECIAL TOURS * 





Flying Tours To 
SOUTH AMERICA 


Via Pan American World Airways 
30 Pleasure-filled Days 


Departures: October |0th or 
November 1|4th 


Long distances cut to hours. Experienced crews and fine 
meals aloft. Visit Panama, Ecuador, Peru, Chile, Argen- 
tina, Uruguay, Brazil, Puerto Rico. See the Best of 
South America—snow-blanketed Andes, Buenos Aires, Rio 
de Janeiro, the capital cities of Quito, Lima, Santiago, 
and Montevideo—and much more! These low-budget tours 
include the finest hotels, the most complete sightseeing 
itinerary. Gay as a fiesta, carefree as a tango rhythm. 
Complete $1441 plus tax. 


WORLD CRUISE 
New S.S. Statendam WORLD CRUISE 


Leave New York January 6, return 
April 26, 1958. 
Visiting Cape Verdi Isiands—West, 
South and East Africa — India — Ceylon — Penang 
Singapore — Bangkok — Bali — Philippines — Hong 
Kong — Formosa — Okinawa — Japan — Hawaii 
San Francisco — Acapulco — Panama. 

This is an unusual cruise and will sell quickly. 

So make your reservations early. 


Rates from $3200 
CALL OR SEND FOR FREE FOLDERS 


NS TRAVEL CENTER 
760 Market St., San Francisco 2, Calif, YUkon 2-5867 












fall means E 
fun in F 
Switzerland, 


There’s noplace else like 
Switzerland in the Au- 
tumn. Alpine freshness 
fills the air. And there’s 
much to see and do. 
You'll enjoy famous Au- 
tumn Fairs. And listen 
to music festivals fea- 
turing artists of world 
renown. You'll thrill at 
the many sports events 
held each Fall. And join 
in the fun and gaiety | 
of the traditional Vint- © 
ner’s Festivals. 

Go this Fall. It’s easy to 
reach any part of Swit- 
zerland byEurope’smost 
efficient transportation 
systems. 

See your local travel © 
agent or write to: 


Swiss National 
Tourist Office 


Dept. 177, 10 West 4eth St., 
New York 20,N.Y.* 661 Market 
St., San Francisco 5, Cal. 


Switzerland 










SAN FRANCISCO... one of the world’s 
fabulous cities when you really see it 
by Gray Line. Trained guides give 
you all the facts about Chinatown, 
Old Barbary Coast and nearby Muir 
Woods, East Bay and Peninsula. It’s 
so convenient, so instructive, so much 
fun! Write today for the beautiful 
folder that tells you everything about 
these wonderful sightseeing tours. 


pocccocococcoccccc 


0 Please send me San Francisco folder 





Name 


! 
! 
| 
Address. 
! 
! 
! 








City. State. 


425 4th St., San Francisco § | 


| 

I 

| 

! 

! 

1 THE GRAY LINE, INC. 
| 

he 








BRITISH COLUMBIA COAST 


Freight Boat Cruise 


4 September trips to Rivers Inlet, Kitimat 

It's Indian Summer along the B.C. coast! Cruise for 5 to 
5" days aboard the passenger-cargo vessel SS ‘‘Cardena’’ 
i . see old Indian villages, coast settlements . . 
magnificent fjords, lofty mountains in fall colors .. . 
camera country all the way! 
Berths are comfortable, meals delicious. Leave Vancouver 
Tuesdays (Sept. 3, 10, 17 or 24) at 5 p.m., returning 
Sunday evening or Monday morning. Standard 2-berth 
cabins, from $97.10 plus $1.21 B.C. tax (Canadian funds) 
per person, including meals. 


Book now through your travel agent or write: 









UNION STEAMSHIPS LIMITED 


VANCOUVER, B.C., CANADA 











MEXICAN TOURS $215.7, 207s 

Inc. airfare 
Features: Tiffany Curtain, Floating 
Gardens, City tour, Cuernavaca, 
Taxco, Acapulco, Luxury hotels. Also 
kwa° escorted tours: Geology Tour, Ar- 
chaeology Tour, Thru the Lens, Rock 


seats. for folders: 


VACATIONS-MEXICO 
7046 Hollywood Bivd., Hollywood 28 = HO 9-1187 

















Tours planned by European travel 
experts to suit individual require- 
ments. Ask for free booklet show- 
ing where to go, how to go, how 
much it costs. 

Apply to your Travel Agent or... 


CIT RRaCiTmnaci TE 


CIT rrRaAvet SERVICE, INC. 


Dept. U 
649 So. Olive Street, Los Angeles 14, Cal. 
San Francisco 2, Cal. 
Chicago 


20D 11 > 


323 Geary Street, 
New York e 


Cit imicir 


3 
~ 
_ 
¥ 
ig 











MEXICO iw thal sid 


Visit Exciting 


— Me ARTS DECEMBER 21 


CAPWELL’ > TRAV EL SERVICE 


20th and BROADWA OAKLANL Wize) 1 
TWinoaoks 3-9488 TWinoaks 7 
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Westward Look 


the ranch inn 


Luxurious ranch resort in the desert 
foothills overlooking Tucson, Resort-hotel 
comfort with desert ranch hospitality, 
activities and fun, Riding, heated 
swimming pool, ase ys —— Plan. 








ASON 
Rt. 6, Box 250° 34 Ariz. Ph, MA 3-2591 







there’s nothing 
under the Sun 
like Tucson’s 
Way of Living 


wai | 


j IN FRIENDLY ARIZONA 


It's relaxed and relaxing because of 
the warm sunny weather. . . 
the setting and the people, 
who are easy to know... . 
and hard to forget. 






GO TO 










For color Booklet and information, 
WRITE: Tucson Sunshine Climate Club 
5710-A Pueblo, Tucson, Arizona 


on the new short route to Mexico City 
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“ TRAVEL SERVICE 


“THE SOUTHERN HEMISPHERE ROUTE" 





For fascinating sea voyages to exotic 
lands...saii under the Dutch flag between 
Japan, Hong Kong, Singapore, Mauritius, 

South Africa and South America. 

A splendid fleet of ships led by three modern 
14,280 gross-ton passenger liners, each accom- 
modating 104 voyagers in First Class, with spa- 
cious decks, social salons, swimming pool. An 
expert Dutch supervisory staff assures flawless 
service, efficient ship operation, traditional Dutch 
Cleanliness, and a matchless cuisine. 
Also fortnightly sailings from Hong Kong and Singa- 
pore to the exciting island of Bali. 

Ask your Travel Agent 


ROYAL INTEROCEAN LINES 


SAN FRANCISCO: Transpacific Transportation Co., 
Pacific Coast Passenger Agents, 351 California St. 
HONOLULU: Theo. H. Davies & Co., Ltd., Bishop and 
Merchant Sts. * NEW YORK: Holland-America Line, 
General Passenger Agents, 29 Broadway. 








SEND FOR 
FREE AUTUMN 





Planning a Fall vacation? Then come live a 
while in Colorado’s scenic wonderland! Autumn 
beauty unsurpassed. Tangy mountain air, sun- 
filled days. Trout fishing; elk, deer, bear hunt- 
ing. Fairs, festivals, rodeos. Lots of choice in 
places to stay. Send today for full color Vaco- 
tion Guide plus accommodations information, 
events list, highway map folder. 

COLORADO DEPT. OF PUBLIC RELATIONS 

552 State Capitol, Denver 2, Colorado 


lame; Gel s Uileomea ar F- B83 The Magic Ingredient 





*. TRAVEL 


SERVICE 


“This Week in Santa Barbara" 


Write for FREE copy of this interesting 
magazine about Santa Barbara. 
Where to stay—-dine—shop, things to do 
and see, and realtors. 

P.O. Box 486, Santa Barbara, Calif. 


> - RANCHES 


RIVER WAY RANCH 
4,000-Acre Working Cattle Rensh 


eS ae 
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THE RANCH 
“DOIN’ WHAT YOU FEEL LIKE— 
how, and when you feel like it!’’ 
That's our idea of a real vacation for the whole family. 
Hiking “Silver Pool” Swimming 
Stream Fishin: Sunshine Soaking 
Horseback Ridin Moonlight Dancing 
Dress for comfort and informality. 
Hearty Ranch Meals—Served Family Style 
f you're on a diet—leave it home) 
Sequoia — Kings River — General Grant parks, All 
within an easy 2-hour drive. 
Write for illustrated brochure—rates—reservations 


RIVER WAY RANCH 


THREE RIVERS CALIFORNIA 


ae RESORTS 
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EARLY CALIFORNIA CHARM 
> IN A MODERN SETTING! 


Mission Inn 


RIVERSIDE, CALIFORNIA 


Completely modernized —a perfect blend 
of old and the newest. Magnificent pool; 
2 wedding chapels; famous flyer’s wall; 
art treasures; fine food in beautiful new 
restaurants. For a memorable vacation in 
old-world charm. Rooms from $8 single, 
$11 double. 
Write for new Color Brochure. 
In Los Angeles call DUnkirk 8-1151 
San Francisco call DOuglas 2-2022 
SWIG MANAGEMENT 
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FEATHER RIVER WONDER- 
LAND—In the heart of Plumas 
National Forest—Secluded by 
half mile private entrance 

beautiful forested amphithe- 
ater of 170 acres towering 
Pines, Firs and Cedars—com- 
fortable altitude of 3760 feet. 


€ 


Caseading creek—springs—a phantasy of Nature’s handi- 
work, No poison oak or rattlesnakes, Private cabins each 
with heat and bathroom—daily maid service, Modified 
American Plan—also coffee shop snacks around terrace of 
Heated and Filtered Pool—Saddlehorses—Tennis Court— 
Badminton—Croquet—P ing-Pong—Shuffleboards, ete, Eve- 
ning Campfire—Indoor Programs—Movies—Informal and 
Folk Dancing—Cocektail Cabin—Trout Pond—you catch 


your Friday fish dinner—Open-Pit Barbecues weekly, 
“AAA approved.”” For brochure please write: 
FOREST LODGE RESORT 
Greenville Plumas County, California 
Earl and Helen Pedersen, Owner-Managers 





LAKE PLEASANT GUEST RANCH 
“Vacation where the sun spends the Winter’’ 


The only ranch in the Phoenix area not hemmed in by 
fences and civilization. Spend your days riding the desert 
or mountains, swimming in our heated pool or Lake Pleas- 
ant, boating, fishing, golf, tennis, etc., or just Loafin'- 
Soakin’ up the sun. Every modern convenience for your 
comfort—on ample variety of fine foods to satisfy your 
most ravenous appetite. For details, rates, reservations 
see your travel agent or write Box 2808, Phoenix, Ariz. 
*, #8 


or spirited activities 


22.2 Fabulous Spanish Hacienda in pine scented Santa 
Barbara mountains overlooking lovely Santa 
Ynez Valley. Lavish suites and lounges - pool - 
bounteous table - all ranch activities. Golf, fish- 
ing nearby. Modified American Plan, $13.50 up 
per person double. See your travel agent or 
write for reservations or literature, Box 166-A, 


Vl . dd « GUEST § Santa Ynez, 


RanTicH California 








EWROPE 
by Candlelight 


Beautifully planned itineraries 
—18 Southern and Mid-Atlantic 
Sailings. 


All Expense From $898, 
See the real Europe after the 
crowds have gone. Write now 


for free brochure and the 
address of nearest Poly agent. 


POLY TOURS, inc. 


501 Madison Ave., New York 22, N.Y. 











ADVERTISERS IN THIS 


Travel Directory 


cheerfully will send 
complete information, 
including rates, reser- 
vations, and accommo- 


dations, upon request. 

















YNESIAN PARADISE 


at the exclusive 


15,000 acres of lush tropical vacationliand... 
the finest accommodations and facilities 
for the discriminating 


see your Travel Agent or 
write direct to Hotel Hana-Mavi, Maui, Hawaii 











MORRISON’S LODGE 


Vacation Wonderland on the Rogue River! You'll enjoy our 
quiet, restfui informality, Wonderful swimming for chil- 
dren and adults. Finest Trout and Steelhead fishing. 
Season ends November 30. Scenic boat trips. American 
plan Lodge accommodations, Modern 1-2 bedroom House- 
keeping Cottages or American plan Cottages. Write for 


) illustrated brochure, rates, reservations. 


Nola B. Halpin, Merlin, Oregon 


Carmel Valley Inn 


















(HONEYMOON PERFECTION) = 
Located in beautiful, sunny, fog-free Carmel z= 
CARMEL Volley. Just a 12-minute drive from Carmel-by-the- iB, = 
VALLEY Seo ond the world’s finest golf courses (4). Carmel ARMEL 
INN Vatley Inn offers you a carefree, restiul hoven. 1 -ry> 
Swimming pool—putting green—riding—badminton ay 
—acres of lown—beoutiful gordens—the finest OLF 
foods—family facilities. For rates ond reservations COURSE 
see your trovel agent, write or phone: 
c Smith CARMEL VALLEY f 17-MILE 
Carmel @ California © (Member A.A.A.) cae 


Telephone: Carmel 92613 or (Son Francisco) TUx 


SUNSET 












€ RESORTS : 


FAMOUS 


VACATIONS 
Now Available All Year! 


Alisal is now open the year around with the dining 
room and riding stables and all other departments in 
full operation, so plan now for a fall or winter holi- 
day at this great 10,000-acre ranch-resort. New deluxe 
guest cottages overlooking the new 18-hole golf 
course. Every resort fun and cattle ranch activity. 
Great for family weekends. Alisal Ranch-Resort, 
P. O. Box 497, Solvang, Calif. Telephone Santa Ynez 
233; in L. A., MAdison 6-758i; S. F., YUkon 2-6905; 
Seattle, MUtual 2-1981. Lynn S. Gillham, Manager. 


< HOTELS . 


HOTEL BAMER 


Cette (i 


G 


























= Bi 
Et: Most 

hans DISTINGUISHED 
HOTEL 
onde 

AV. JUAREZ 52 MEXICO. D. F. 





Hotel Playa 


MAZATLAN 


Budget-priced Paradise 
Mexico's fabulous resort-hotel on tropical Pacific 
shores—The only hotel right on the beach. 


Air-conditioned rooms with a spectacular view of the 
Pacific—Excellent food served in attractive dining 
room—Bar. 

® Game Fishing and Hunting 
® Horseback Riding 


® Swimming Pool 
® All Water Sports 


Telephone 23-23 
MAZATLAN, SINALOA, MEXICO 


American Management 





HOTEL 


ALFFER ge 


MOS 


OUTSTANDING 


Ohnd 


UTELL 
INTERMATIONAL 
NEW YORK, N. Y. 
CHICAGO, ILL. 
MIAMI, FLO. 









HAL WILSON 
LOS ANGELES, CAL. 
SAN FRANCISCO, CAL. 
CHARLES E. ROLANDER 
Managing Director 
REVILLAGIGEDO 18 - MEXICO CITY 
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== Fabulous FAMILY 


a 
(Tots © Teen-Agers ® Adults) 


FUN VACATION 
Hotel del CORONADO 


CORONADO, CALIF., - America’s 
only International Playground 


Across the Bay from San Die; 


Suapticingsy Sow cates BITS 


include ALL meals; 

also membership priv- eg FRE El 

ileges in renowned °3 9 ‘ 

CORONADO BEACH to 7 years, 

and TENNIS CLUB! $7 © 10 years 

® Magnificent Beach and over, $10 

Dancing @ Golf ¢ Deep 

sea Fishing ®@ Sailing oe sciere 
ss e for Children 

@ Jai Alai, Racing, Bull- 5 

. A 7 ummer Sports 

fights in nearby Mexico. 

8 Club, Supervised 
® Relaxation, Entertain- lay, - everything! 
ment, - unlimited. Day- pisy, Y 
time delights, enchanted nights. 
Consult Travel Agent or write for folder 
H. B. KLINGENSMITH, Managing Director 





































FRIENDLY HANDLERY HOTELS 


Your comfort - our specialty 


ALEXANDER HAMILTON 
SAN FRANCISCO 


King-size rooms 
Combination living room- 
bedroom 


Drive-in garage $6-9° up 





CALIFORNIAN 
FRESNO 


All air-conditioned 
Drive-in garage 


$5.00 up 





EL CORTEZ 
SAN DIEGO 


Beautiful sky room 
Drive-in garage 


$7.00 up 


Family plan — children free 





BEAUTIFUL WINTERS 


KIRKWOOD MOTEL AAA APPROVED 
Corona Del Mar, Calif. 
HEATED POOL @¢ T.V. © PHONES IN ROOMS 
Average Temperature 68° Continental Breakfast 
Only minutes from Disneyland, Knotts Berry Farm, Los 
Angeles. Smog Free. Special winter rates for day, week or 
month. Rms. and Apts. Write for rates and reservations. 
401 Seaward Road Corona Del Mar, Calif. 
Phone Harbor 4335 





The old church: stained, cracked, minus 
its trappings, but still used regularly 


Saturdays; so if you don’t like Ometepec, 
you won’t be stuck for more than one 
night. Planes of Lineas Aereas Unidas, 
S. A. touch down at Ometepec each Mon- 
day, Wednesday, and Friday on a wide 
loop trip that leaves Mexico City at 8 
A.M. and gets back at 12:45 p.m. the same 
day ($13.12 round trip). 

There are two places to stay: the Casa de 
Huespedes and the Hotel de Sandoval. 
Each has one “English” toilet and one 
shower. The beds are husky canvas cots 
with canopies of mosquito netting. There 
is a standard rate: $1.20 a day for room 
and meals. Good Mexican food is served. 





Ometepec’s specialty is hand-wrought gold 
jewelry of unbelievably intricate design. 
Necklace, with white and black pearls, 
cost $24; earrings, with white pearls, $11 


Entertainment in Ometepec consists 
mostly of illegal cock fights conducted 
behind high stone walls. The gates are 
guarded by soldiers. You can get in if you 
look “right.” 

Hotels in Mexico City and Acapulco will 
make airline reservations. Once you get 
off the plane in Ometepec, you’re on your 
own, but you can turn to the local Presby- 
terian missionaries, Mr. and Mrs. John 
Wood, in an emergency. 
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28 Award-Winning 


Western Homes 


If you are looking for home-planning ideas, 
don’t miss next month’s Sunset. It will carry 
photographs and plans of the 28 winners in 
this year’s unique Western Home Awards. 

Sponsored by the American Institute of Archi- 
tects and Sunset Magazine, the Western Home 
Awards program drew hundreds of entries 
from nine states and Hawaii. The award-win- 
ning houses were chosen by a distinguished 
jury which included several of the nation’s 


Coming in the October Sunset... 





outstanding architects and designers. 

The winners are Western houses—designed 
to make the most of our mild climates and 
outdoor living opportunities. Among them are 
houses built in steel and in wood, houses on 
flat city lots and on spectacular cliffsides, 
houses costing from $12,000 to over $100,000. 
Each, in the jury’s opinion, makes “an out- 
standing contribution to residential architec- 
ture” in the West. 


Coming in San Francisco, Los Angeles, Seattle, Portland 
Award-winning Homes on Public Exhibition 


Major department stores in four Western 
cities plan exhibitions of the award winners 
with giant photographs, plans, and details 
about each house. Exhibition dates are listed 
below. 

SAN FRANCISCO. September 23 through 
September 30 on Macy’s fourth floor. 


LOS ANGELES. October 28 through No- 
vember 2 on the May Co. fifth floor at the 
entrance to the Solar House. 

SEATTLE. September 23 through October 5 
on Frederick & Nelson’s ninth floor. 
PORTLAND. October 14 through October 18 
on Meier & Frank’s ninth floor. 














ANY TIME iS 
GOoD 


TIME 












Whether you seek 
fun or relaxation, 
Z you are sure to find 
—4=> it in charming, ditter- 
ent Mexico *** Marvelous 
beaches ... modern hotels ... 
quaint villages... ancient ar- 
cheological monuments,and 
cool, pleasure-packed Mex- 
ico City, so easily reached 
daily from Los Angeles 
by MEXICANA's new, 
speediest DC-7C 
service. 



















FREE! Colorful descriptive folder upon 


request, with your Travel Agent or 


PAN AMERICAN {fone 


offiliote 


MEXTCANA 06 AVIACION 


egent for its 


Los Angeles: MA-6-8484 S. Francisco’ EX-7-1414 Oakland GL.1-5888 
Portland: CA-7.6675 Seattle: SE-2121 Vancouver. B C.. TA-2121 
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SURF RIDER 
on the beach at Waikiki 


The trade winds thrilling touch... 
Diamond Head etched in moonlight and 
silver surf...music and dancing and fun. 
This is the Hawaii yoy'll find at the Surf- 
Rider, a distinctive hotel famous for serv- 
ice. European Plan from $12 daily for two. 


Miton>f fella 


ROYAL HAWAIIAN 
SURF RIDER 

< MOANA 

PRINCESS KAIULANI 





, g 


EOWIN K. HASTINGS, VICE PRESIDENT 











Foreign travel . . . news notes 
From time to time, readérs ask us how 
they should make arrangements to fit 
some sightseeing by boat into their trips. 
Here are some suggestions: 

Majorca. An organization called “Sport- 
Fishing,” with headquarters at Palma. 
Majorca, offers fishing trips on boats that 
sail out of the Bay of Palma. If you’re 
an old hand at it, you can take a boat 
out on your own; otherwise, a Spanish 
fisherman will take you out. 

One sample is a 4-hour trip at night, fish- 
ing for cuttle fish from a lamp-lighted 
motor boat. The cost is about $3.75. 

For information on spear-fishing, slide- 
diving, and other special excursions, write 
to Sport-Fishing, Plaza de la Lonja, 13, 
Palma, Majorca. 

The Mediterranean. Also operating out of 
Palma is the Jack London, a 49-foot 
ketch. During sailing season—from about 
mid-March to mid-November—the Jack 
London carries group of six passengers on 
leisurely cruises between Majorca and 
ports along the Spanish coast or, under 
charter arrangements, to almost any place 
in the Mediterranean. 

Cost is $12 a day for trips that average 
between 2 and 3 weeks in length. This 
price covers all expenses, including meals 
aboard as well as those while you are in 
ports. Charges for chartering the Jack 
London are $40 per day for the group (up 
to 6 persons). Under this arrangement 
passengers supply food and fuel, and the 
skipper-owner provides the crew. 

For further information write to Captain 
Thomas Crichton, c/o Hotel Dux, Palma 
de Majorca, Spain. 

Papeete-Suva. Perhaps for your next vaca- 
tion you’re thinking about a cruise to the 
South Seas on one of the big luxury liners. 
If you won’t be going before next spring, 
keep in mind the cruises between Papeete 
and Suva on the luxury yacht Te Vega. 
Beginning next March the big two-masted 
schooner plans to make 18-day cruises 
timed to coincide with the regular arrivals 
of Matson’s Mariposa and Monterey at 
Papeete and Suva. Among the Te Vega’s 
ports of call where there will be shore 
excursions are Moorea, Raiatea, Bora 
Bora, and Tonga. 

A 134-foot-long schooner, the Te Vega 
carries 12 passengers. Cost of cruises 
comes to about $65 per day per person. 
To the Yasawas. Quite different are the 
short (4 days) and informal trips that the 
cabin cruiser Blue Lagoon makes out of 
Lautokia, the port on Fiji’s main island 
of Viti Levu. These regularly scheduled 
trips sail the year around on 60-mile 
cruises among the Yasawa Islands. 

The Blue Lagoon has space for 10 passen- 
gers. Cost is about $26 per day per person. 
For further information, write to the 
Pacific Area Travel Association, 158 
Kearney Street, San Francisco 8. 
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...take a camera...and a 


Mats OT) liner 


ssMariposa...ssMonterey 


Get set to snap an albumful of South Pacific dream shots... 
in Tahiti, New Zealand, Australia, Fiji, Samoa and Hawaii. 


Matson’s modern liners, the MARIPOSA or MONTEREY, 
visit these exotic lands every 3 weeks. You and your camera 
can be aboard for the complete, glamorous 42-day cruise. 
If you prefer, stop off at any of the ports, and continue your 
voyage 3 weeks later. Or, arrange a sea-air itinerary to just 
about anywhere in the world. However you plan it, Matson 
will add to the fun. Cuisine and service are superb. Decks 
and lounges are spacious, inviting. All accommodations in 
First Class, all with private bath. Air-conditioned 
throughout. Start your Travel Agent planning today. 


(The Tiki—or idol—on the left, has held that pose for several cen- 


turies. New Zealand’s original inhabitants, the Maoris, carve a 
smaller version you can bring home for about 15 shillings.) 





THE SMART WAY 
TO THE SOUTH PACIFIC AND HAWAII 


MATSON NAVIGATION COMPANY - THE OCEANIC STEAMSHIP COMPANY 


OFFICES: New York - Chicago - San Francisco - Seattle 
Portland - Los Angeles - San Diego - Honolulu 
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South Sister mountain. Here are deceptive slopes, 
hiding peak top from view here at Green Lakes 


the showy Three Sisters area. 





Pleasant hiking in September: 


In Oregon’s Cascades . . . yOu 
can set your own pace 


For outdoorsmen the central Oregon Cascades are at their best in late August 
and September. Here is a hike to appeal to any degree of hiker’s enthusiasm, 
from the “in-and-out-in-a-day” type to the “week-is-too-short” variety. 

You start at Sparks Lake. a popular camping place reached by the North 
Century Drive west of Bend. The round trip te Green Lakes, about eight 
miles, can be done in an unhurried day. You can take several one-day hikes 
and climbs based at the Green Lakes. And you can go on to the Chambers 
Lakes for a second camp—and on to the Oregon Skyline Trail. You pass 
between showy peaks—Broken Top and the South and Middle Sisters—of 


Nights are chilly, so warm sleeping bags are indicated, but since rain is 


(Continued on page 19) 








Loading the plane. Size of package is 
limited mainly by size of the plane door. 
Easily-opened rubber band holds chute 


Crucial moment. Packages of about equal 
weight easiest for pilot to aim accurately 
since each falls in about the same way 


_ 
The payoff. Package undamaged, supper is 
delivered intact. Parachute is re-usable 
and it folds into a light, compact package 


GOOD IDEA: You walk from aw-drop to air-drop 


An airlift for a back packing trip was one 
kind of contact with the “outside world” 
Sunset’s correspondent didn’t mind when 
he made the trip we describe above. 
Actually, having your supplies and gear 
materialize from the air 
culmination of careful planning, and it 


above is the 


adds a touch of adventure such as you 
might experience on an Arctic expedition. 
There were 9 people and the trip took 4 
days. They chose the airlift to ease the 
load on the youngsters and the neophytes 
at back packing. The terrain was open 
enough to make the air drop feasible. 

The hikers carried only their bed rolls and 
emergency rations (just in case cloudy 
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weather should keep the plane out). The 
plane brought the heavier food; cooking, 
camping, and mountain climbing gear; 
and extra clothing. Thus the hikers did 
not have to bother with pack animals or 
the heavy weight of knapsacks filled for 4 
days in the mountains. 

The plane delivered 5 packages, varying 
in weight from 20 to 35 pounds, to a base 
camp at Lower Chambers Lake on sched- 
ule at 4:30 P.M. the first day of the hike. 
A commercial pilot experienced in air 
dropping flew the plane from the Eugene 
airport—an air distance of about 50 miles. 
The delivery cost $20, or little more than 
$2 per person. 





The parachutes cost about $1 each at an 
army surplus store. They are 8 feet in 
diameter, weigh about 4% pound, and will 
support about 35 pounds. 

Heavy cardboard cartons proved to be 
the best containers. Packing tricks include 
putting the heaviest things on the bottom 
and preventing any inside movement. 
Most itemis wrapped in plastic bags sur- 
vive the impact (those in glass bottles or 
hard plastic containers might not). The 
boxes were wrapped with 5/16-inch Ma- 
nila rope, 2 turns vertically and 2 hori- 
zontally, with an extra horizontal turn 
near the bottom where the box suffers the 
greatest stress upon impact. 


SUNSET 











HE FAR EAST and all its 
i goo .. yours in less than 
a day by Northwest Orient Air- 
lines—the shortest, fastest way 
to all the Orient. 


The new 


d Discover an enchanting world 
tren of skyscraper cities and medie- 
val villages . . . of fashionable 
in travel resorts and fascinating tea 

houses. Be there tomorrow on 
NWA’s new Imperial Service 
DC-7C’s—the world’s fastest 


long-range airliners. 


Just $88.40 down plus tax and 
you're on the way to a vacation 
you'll cherish the rest of your 
life. Pay the balance in conven- 


to the 


fabulous 


ient monthly payments. 


Orient For more information and a col- 
orful Orient vacation folder, see 
your travel agent or write NORTH- 
WEST ORIENT AIRLINES, St. Paul 


1, Minnesota. 





ANCHORA 
SEOUL canes 









HONG KONG 
NEW TORK 


SEATTLE 












TACOMA 
WASHINGTON D C 








MANILA OKINAWA 


HAWALL 


NORTHWEST ¢:< AIRLINES 


31 years of superior Airmanship 


WEST COAST OFFICES IN: LOS ANGELES « SAN FRANCISCO « SEATTLE « TACOMA « PORTLAND ¢ SPOKANE » VANCOUVER, B. C. 
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Men’s V.I.P. Case, $19.50, Two-Suiter, $25; Ladies’ Hat Box, $15.00, O’ Nite 


For College Weekends... 
Roving young America needs the luggage 
that out-travels all others... Samsonite! 


College today means skiing, touring, remarkable “Travel Tested” finish ( 
sightseeing ...it means travel! And scoffs at scuffs, cleans with a damp 
the luggage that thrives on travel is cloth! No wonder Samsonite out-trav- 


Samsonite Streamlite! Let uncon- els all other luggage! Featured above, 


cerned porters throw it in the baggage Saddle Tan, Rawhide Finish. Also in 


car or toss it on the train rack—it new Hawaiian Blue, Colorado Brown, 


stays handsome as ever! Samsonite’s Bermuda Green, and London Grey. 


Shwayder Br l Denver 17, Colo. Makers of onite { Chairs, Samsonite Ultralite Luggage from $19.50. Prices sut 


Plan interesting week-end trips at 
your Samsonite Travel Bureau. 
Get free information on America’s 
great vacation spots. Find out where 
to go, how to get there, where to 
stay! Let the Samsonite Travel Bu- 
reau at your Samsonite Luggage deal- 
er help you plan these exciting trips! 


F 

















Map shows relation of Sparks 
Bend, McKenzie Highway. You can return by same trail, or take Skyline 
Trail beyond Chambers Lakes to Frog Camp—but arrange in advance to be met there 


drive, 


unusual you may not require a tent. A 
simple lean-to made from lightweight 
plastic ought to provide adequate shelter. 


GREEN LAKES 

The start of the Green Lakes trail is 
midway across Sparks Meadow at Fall 
Creek. The trail is wide and easy, climb- 
ing about a thousand feet in 4 miles. A 
good first resting spot to adjust packs and 
get a drink is Fall Creek Falls, ¥% mile 
from the start, with beautiful falls and 


wildflowers. Beyond the falls the trail 


winds through forest and finally along a 
grassy ridge from which you get the first 
good views of South Sister and Broken 
Top. For a quarter of a mile, 


you walk 





snow remains only on north slope. 
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yGreen Lakes tre 


Broken Top mountain seen from trail from Green Lakes to Chambers Lakes. 
This is just below 8,000-foot contour on west 
side of South Sister mountain that you follow in lieu of trail to Chambers Lakes 


10 miles 






4 miles 





Lake (entry to Green Lakes trail) to North Century 


along the light colored lava flow that 
poured from the side of South Sister. 

Suddenly, as you top a small rise, the 
Green Lakes spread out below. The scene 
is a natural for photographs; a wide angle 
lens is useful for miniature cameras be- 
cause the nearness of the mountains 
makes them difficult to include in the 
normal picture area. You see Broken Top, 
and the South, Middle, and North Sisters. 
The trail leads directly to, and then all 
the way around, the largest lake. You see 
a small lake at the near end; another at 
the far end is hidden by trees. There is a 
good camping place at the south end of 
the main lake where clustered trees break 
the wind and remnants of other campers’ 





Note 





holiday fun 
in far-away places... 


ON A CANADIAN PACIFIC 


AIR TOUR 











TO EUROPE 

direct from the West Coast, via 
Canadian Pacific's famous Polar Route! 
Includes travel, accommodation, sightsee- 
ing in 5 countries. 
26-day EUROPE TOUR, as low as $1090.00* 





TO THE ORIENT 

. tour Tokyo and surrounding country- 
side, all expenses prepaid! 
30 days — as low as 


$1997.00* 


vk 


AROUND THE PACIFIC 
Vancouver, Tokyo, Hong Kong, Bangkok, 


Singapore, Sydney, Auckland, Fiji and 
Hawaii. 





35 days — as low as $2375.00* 
Enjoy Canadian Pacific luxury in 
flight — fully reclining seats, tan- 
talizing full-course meals, vintage 
wines and bar service. First Class 
and Tourist accommodation on all 
flights. See your Travel Agent now 


or mail the coupon below. 
* Tour prices include Tourist air fares. 


Canadian Pacific 


AIRLINES 


wwe SS 
20790-R i 
to Canadian Pacific Airlines 











Room 321, 530 West 6th St., Los Angeles : 
or 212 Stockton Street, Rooms 208-210, | 
San Francisco i 

Please send me FREE folder on Canadian I 
Pacific Air Tours. i 
[j Europe [] Orient [j Pacific a 
Name ...... t 
j 

Street ........ rT 
ee i 
Zone DONG nciscssictsssinstiniaiatitnin : 


WINGS OF THE WORLD'S 
GREATEST TRAVEL SYSTEM 
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AIR LINES 


HAWAII .../ days, 6 nights as low as $289.50*! 


Today exciting Hawaii is only 8% hours from San Francisco, Vacations in Hawaii cost less than you think. For example: 

ae says . zeles! C » af United's new V ‘ . ai oO =e 

just 9 hours from Los Angeles! Go on one of United’s new V.I.P. 7 DAYS at fun-filled Waikiki as low as $289.50* 

Vacations— Vacations Individually Planned for you, but at low 1S-DAY tion. visits to 3 islands. as low as $437.02* 
+ ane : : - vacation, visits to 3 islands, as low as $437.02* 

tour rates. They're low-cost, complete. 

Choose the ser you want — de luxe First Class DC-7s, 
nation’s fastest airliners, featuring superb full-course meals, 
Hawaiian buffet, other “extras.” Or big Air Coach Mainliners, 
with a hot meal included in your fare! Either way you travel, 
United offers the finest service available, each on separate planes. 


22-DAY tour including outer islands, as low as $545.79* 


You may prefer an air-sea tour—out by United, back by ship. 
Eighty-five other thrifty V.I.P. Vacations available via United 
to popular vacation areas. For reservations, see your travel agent 
or call the V.I.P. Vacation Center at any United ticket office. 


“Prices include hotel (double occupancy, per person), meals when on tour from Oahu, and round-trip air fare trom Los Angeles or San Francisco. 10% tax does not apply on over-water portion of your trip. 
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It’s madness, but warm sun, clear water 
make temptation hard to resist—and you 
won't stay in more than a few minutes 


fireplaces make setting up camp easy. 
Firewood and water are abundant. 

The main lake and Fall Creek are good 
dry-fly trout waters. Fish are small, but 
well developed and have the superb tex- 
ture and flavor that cold water produces. 


GREEN LAKES SIDE TRIPS 

Among the places to hike from Green 
Lakes, the lower slopes of Broken Top 
and South Sister are fun. However, you 
should not attempt to scale these peaks 
unless you are an experienced climber and 
have made special preparation for the 
trip. Climbing the northwest ridge of 
Broken Top from the lakes is worthwhile 
for the views up to the first ledge; higher 
it is risky, with no better view. 

About a 4-mile round trip from Green 
Lakes, Moraine Lake is at the base of a 
plateau on the side of South Sister that is 
a good place to examine the lava flow up 
close. The trail, marked by a sign, leaves 
the Green Lakes trail about 144 miles 
back toward Sparks Lake. 


CHAMBERS LAKES 

These little-known, seldom visited lakes 
lie in the saddle between the South and 
Middle Sisters, and are about a 9-mile 
round trip from Green Lakes. The trail is 
not well defined, but in this terrain the 
lakes are easy to find. Bear left from the 
trail when you reach the top of the ridge 
north of the Green Lakes. This ridge leads 
you to South Sister at about the 8,000- 
foot contour, which you follow northward 
to a bluff directly overlooking Chambers 
Lakes. You locate the upper lake by fol- 
lowing the natural drainage pattern up 
the ridge behind the lower lake. 

Both lakes are pretty and offer mag- 
nificent views of the mountains. The 
lower is the larger and better for camping. 
A scrub pine and hemlock grove on its 
north shore affords weather cover and 
good tent and lean-to sites. Neither lake 
has fish, but water from them and nearby 
streams is safe to drink. 
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tried-and-true tricks to make your color films LOOK ALIVE ! 


Say 


“SMILE” 


say PROCESSING BY 


TECHNICOLOR™ 


Actually, processing by TECHNICOLOR is no trick at all. It just 
seems like magic. Your pictures look so real you feel they'll reach right 
out and touch you. And talk about color fidelity! The reds are 
really red. The blues are crisp and dew-drop clean. And the yellows 
have the laok of bright sunshine in them. 





Insist on processing by TECHNICOLOR for your color films 

and for your color home movies. TECHNICOLOR gives your 
pictures that same professional treatment that brings the magic of 
color to Hollywood’s most brilliant motion picture production. 








Ask your local dealer for 
the red and black box 
containing a TECHNI- 
COLOR Direct Mail Pro- 
cessing Bag. Enclose 
your exposed 35mm An- 
scochrome, Ektachrome 
or Kodachrome color 
film in this bag—mail it 
direct to TECHNICOLOR. 
Your color slides are 
delivered direct to your 
home—in record time. 


for fast service and top quality color processing... 


Think tirst of 

















Each roll of 35mm color 
film you have processed 
by TECHNICOLOR is de- 
livered to you—without 
extra cost—in this plas- 
tic Viewer Slide Box. It 
protects transparencies 
and doubles as a handy 
magnifying Viewer. You 
receive two Viewer 
Slide Boxes with each 
roll of 36-exposure 
color film processed. 

















TECHNICOLOR 


THE TECHNICOLOR COMPANY, HOLLYWOOD 38, CALIF. 


World Authority in Color Photography TECHNICOLOR IS A REGISTERED TRADEMARK. 








Any auto traveler knows you can miss some of the best of the 
country when you stick to the main highway. Yet it is usually 
hard to find a side road in the same general direction as the 
highway that also leads to more than one point of interest. 


We do know of one, in New Mexico, that parallels the trans- 
continental U. S. 66 between Grants and Gallup through coun- 
try unusually varied in interest. 

The route is State Highway 53, partly paved and partly gravel, 
but all good road. It follows the old Indian trail between the 
pueblos of Acoma (see the May 1957 Sunset) and Zuni. Along 
it are places to camp and some limited accommodations, a 
guest ranch with horses, places to buy gas and supplies. You 
can drive this road in a day and see the highlights; you could 
take more time and still find plenty to explore. September is a 
good month, for summer showers are mostly over. 

Today’s road connects two towns more recent than the pueblos. 
Your starting point, Grants, is a modern boom town as a result 
of recent natural gas and tranium discoveries. You take leave 
of the present at San Rafael, an adobe hamlet dozing in the 
memory of its Spanish settler ancestors. Along the part of 
State 53 that follows the ancient trail, you see a show of raw 


MR miles 


Route of side trip south of U.S. Highway 66. Grants-to-Gallup 
distance on this route is 112 miles; on highway it is 60 miles 





Along the old Indian tral... 





Auto exploring the West... 


FIRST LEG: 
Ice caves mn 


hot New Mexico 


The first leg of this trip is an experience 
in geology. If you’ve never seen an ice 
cave or taken a close look at the cinder 
cones, blow holes, tree casts, and primeval 
ruggedness of a lava flow, here is a place 
to satisfy your curiosity. 

After you leave Grants, you skirt a black 
river of lava that looms perhaps 20 feet 
above flat ground. The lava is so new, 
geologically speaking (Late Tertiary to 
Recent), that the congealed ripples and 
oozes of the molten mass seem to have 
just cooled. You can easily imagine the 
terror of its creation, still preserved in 
vivid legend of the Acoma and Zuni In- 
dians as the “year of fire” of the twin war 
gods who lived in the volcanoes. The 
grass, yucca, and mesquite rooted in its 
earth-filled pockets look like the first 
growth after the cataclysm. 





Entrance to largest cave. High altitude, 


Exploring Indian cave, well hidden in lava 
75-foot climb up steps may make you puff 


flow. Wear stout shoes; rocks are sharp 





New Mexico). Entrance fee is 50 cents (25 
cents for children under 12). There is a 
picnic, camp, and trailer area under the 
pines (no charge); a restaurant; cabins 
(with outside plumbing-——$3 a day for 2 
persons); and camping cabins (bring your 
From the sage-covered flat lands, you own bedding—$2). 
climb through slopes sparsely dotted with 
juniper, then with pines. A slight slug- 
gishness of your motor is the only symp- 
tom of the 7,000-foot altitude in these 
“hills.” For a while you lose the lava 


A guide accompanies visitors on a 300- 
yard walk past the lava flow, Indian cave 
ruins, and the big ice cave shown in the 
photographs. If the country tempts you 
to more exploring, you may arrange for 


flow, but it returns to roadside as you 
near the ice caves. They are a quarter of 
a mile off the highway on a side road 
marked with a sign. 

The caves area is property of the Ice 
Caves Resort (Star Route 2, Grants, 
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a guide to other ice caves and Indian 
ruins in the lava flow. A hike to Bandera 
Crater and back again takes about an 
hour. You can peer into the crater and 
look out over the vast river of lava that 
poured from its side. 





Ice bank looks like green marble; floor is 
also ice—preserved by lava insulation 


SUNSET 











geology, a historical record in living rock, Indian petroglyphs, 
pueblo ruins, cave dwellings, and an inhabited Indian pueblo, 
Zuni—old when the first Spanish friar mistook it for one of 
the mythical, golden Seven Cities of Cibola. He saw it from a 
distance, when rays of the setting sun briefly transformed its 
walls to burnished gold. You return to the present again at 
Gallup, which has modern and comfortable accommodations. 


It might take more than the setting sun to gild Zuni’s adobe 
and sandstone walls in our eyes today. Yet Zuni produces some 
of the finest turquoise and silver jewelry to come out of the 
Indian country, and its Shalako dances are one of the most 
awesome tributes to deity still practiced. 

No more paradoxical are some of the natural beauties that 
reveal. themselves on close inspection of this outwardly austere 
country: candy-striped cliffs that hold small Indian cave 
houses, a cool green pool at the base of a sheer rock promon- 
tory, or water transmuted to something like blue-green marble 
in the black depths of a lava flow so forbidding that it can 
hardly be crossed. For many people this is only dry, desolate 
country. For the perceptive, unhurried traveler, it is full of 
gems, with a low-key setting that only emphasizes their sparkle. 


SECOND LEG: 


El Morro’s 
historic scratchings 

The second leg of the trip takes you to one 
of those striking natural landmarks and 
camp grounds worthy of the history they 
have seen. El Morro (Spanish for head- 
land) is a National Monument that is 
truly a monument. 

The majesty of this jutting, yellowish cliff 
that attracts you when you see it from 
the road -is not lost at close range. The 
rock was an immemorial trail marker that 
drew the earliest Indians to camp near 
its precious water and to seek shelter 
from storms in its lee. 


It was probably natural, too, that people 


from the pueblo of Acoma to the pueblo of Zuni 





Step back and El Morro is an impressive 
abutment. Names ring base at eye level 
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Your road follows an ancient route, and El Morro—headland in 
background—is traditional landmark. Note openness of country 


«eto Gallup N. Mex. 





—o— 


=a 
to Grants, N. Mex. 


Inscription Rock 


A 
ide 








Map shows a box canyon nestling unsus- 
g 
pected behind El Morro’s imposing fagade 








Oldest legible inscription by white man on 
Morro cliff is this one by Onate, of 1605 
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would record their names and exploits in 
the yielding sandstone of El] Morro. Their 
scratchings span the history of the South- 
west. You see Indian petroglyphs, names 
from the Spanish and Mexican periods, 
and American names beginning with those 
of Lt. J. H. Simpson and the artist R. H. 
Kern, who recorded their presence in 
1849. The sheltering formation of the 
cliff itself has prevented the record from 
weathering and kept it almost intact. 


Happily, most visitors today respect the 








Water catchment basin attracted ancient 
Indians; it is Monument’s water supply 
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San Francisco - Los Angeles - Seattle - 


on aha 





Too much fun? The excitement aboard JAL.. 
“happi’’ coats and dainty fans and ‘‘kokeshi’”’ dolls... 
young travellers. So she reluctantly retires to dream of magic lands—Japan, 
Hong Kong, Bangkok—now just gentle hours away. Make your own dreams 
come true. See your travel agent and plan your tour via Japan Air Lines. 


“in Japan” 


al 


. the beautiful kimonos and 
all this can tucker 


»VAPAN AIR LINES 


U.S. to the Orient via Hawaii 


Honolulu -« New York - Chicago - Washington, D.C. 





at the Magnificent New 


OSoT iLLO 
LODGE 


a new concept in 
all-year desert living! 





Enjoy your own luxurious 
rtment with refrigerated 
air-conditioning ...the privacy 
of a complete indoor-outdoor 
home plus the finest hotel 
service, aristocratic cuisine 
and lavish fun facilities! For 
executives and corporations, 
annual leases have unusual 
tax advantage. October 
completion . . . from $3900 
yearly. Write for colorful, 
ilustrated brochure. 
GOLF 
SWIMMING 
RIDING 





=~ TENNIS 


= — 90 MINUTES TO 
WINTER SPORTS 


¥ 


phone: palm springs 6-777 


1111 palm canyon drive east/palm springs/california 
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Lease a Palm Springs Home 





The Ultimate in Acapulco!/. |' 
Mexico 








HOTEL. 
PIERRE 
MARQUES 


SEE YOUR TRAVEL AGENT 


or our West Coast Representative 


GLEN W. FAWCETT, INC. 
Los Angeles @ San Francisco ‘ 
Seattle @ Portland 


Affiliated with the Hotel Pierre, New York City 


SHARE THE PLEASURE 
OF WESTERN LIVING 





Tell your friends about SUNSET's 
facts for better living in the 


West. Or better yet, give them 


copies of their own, so they can 

try SUNSET'’s ideas for themselves. 
You can get extra copies at any 
newsstand for only 25c. 


Menlo Park, California 


SUNSET 


The most beautiful 
rol barecesslohieleyel to Msleyi-yi 
in Acapulco 
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Ancient Zufiis lived here. This is one of 


recently excavated ruins atop El Morro 





Hike to cliff top wouldn't seem authentic 
ladder lik 


without an “Indian” this one 


historical writings and resist any urge to 
add their own names. Besides, you may 
take the inscription trail only under 
supervision of a Park Service ranger. 
There are 6 of these interpretive 
daily between 8 A.M. and 3:30 P’M. 
25 cents (children under 12 free). 


tours 
Fee is 


The leisurely walk around the base of the 
cliff takes about an hour. Another hour 
and a half up the easy loop trail to the 
top will reward you with sights most 
visitors miss—canyons and mesas spread 
out along this natural land route, a can- 
yon hidden in what from below had 
looked like a monolithic E] Morro, and 
Indian ruins atop these soaring heights. 


The camp and picnic ground among the 


junipers and pines has eight sites, each 
provided with free firewood. There is no 


charge for camping; water is not available 
here had at the Monument 


headquarters area. 


but may be 


THirp Lec: Ramah 


The third leg of the trip takes you to 
Ramah, in an oasis of green fields and 
tall poplars—always the mark of a Mor- 
mon town in the Southwest. Near town, 


a small reservoir is a pretty swimming 
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BONNEVILLE SALT FLATS—NO.1 TEST GROUND FOR SUPERFUEL 


When the Renault experimental gas turbine car hit 191.2 mph using 
specially blended Mobil racing fuel, world records fell at Bonneville, where every major 
: record setter for years has depended on Mobil products. From learning like 
this, Mobil engineers developed the fuel know-how that lies behind today’s 
Mobilgas Special, the Superfuel. For clean, quick getaway, safe passing- 
on high-speed highways put Superfuel in your high horsepower car. 


y 
x 
\ 





403 MPH AT BONNEVILLE! Here John Cobb set the AB JENKINS—In 1950, Mobil fuel experts were at 
world’s land speed record using specially blended Mobil fuels. Bonneville helping Jenkins set a series of records in the 
From experience like this came the know-how that produced Mormon Meteor. His 200 miles at 195.85 mph has never 
Mobilgas Special, the Superfuel. We combined pass-power been topped. Thus over the years Mobil engineers have 
octanes in powerful gasoline with MC, chemical additives to learned to meet the fuel demands of high horsepower 
give smooth, knock-free power in today’s high horsepower cars. engines like those in today’s passenger cars. 


= THE SUPERFUEL 


MOBILGAS SPECIAL 


2-178 





SEPTEMBER 1957 25 






























ened 










Go Great! 
Go 
Great 


Northern! 


The Incomparable 


EMPIRE 
BUILDER 


The fast way ... the com- 
fortable way .. . the scenic 
way from Portland-Seattle 
to Chicago via Spokane, 
Minneapolis and St. Paul. 


Relax while Great Northern 
speeds you across country 
—take it easy in your re- 
clining seat in Day-Nite 
coaches—enjoy the breath- 
taking scenery in the Mon- 
tana Rockies at Glacier 
National Park. Great 
Domes — Ranch Car — fine 
Pullmans. No extra fare. 


it’s great! It’s Incomparable! 


For information or reserva- 
tions, write ARTHUR L. SCOTT, 
Assistant General Passenger 
Agent, 679 Market Street, San 
Francisco, Calif., or consult 
your nearest ticket or travel 
agent. 


ee 

































| and white striped walls. At 3 miles you 


spot, its blue water set off by red and 
yellow cliffs. 

Ramah is a good basing point for explor- 
ing the surrounding country. It has a 
small motel ($4 or $6 a day for 2 persons). 
The Vogt Guest Ranch, at the edge of 
town, is open from June 15 to September 
15—or later if weather is good. Rates are 
$60 a week per person, which includes 
meals, lodging, and guides, but not horses 
($3 a day). The ranch may have transient 
space. You may also rent horses for the 
same rate from Paul Davis at the Ramah 
Chevron Station. If you want to ride, 
Mrs. Vogt or Mr. Davis can advise you 
on places to go. with or without a guide. 
For a short side trip by car, Badagi Can- 
yon gives probably the best sample of this 
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Pink and white striped minarcts and cliffs 
in Badagi Canyon, side trip from Ramah 





Moqui cliff dwellings are short climb from 
valley in Badagi Canyon, just off highway 


country, offering cliff dwelling and pueblo 
ruins and spectacular canyon colors and 
formations. 

To get to Badagi Canyon, turn east off 
the highway about a mile south of Ramah 
onto a one-lane dirt road. You will see 
cliff dwellings to the left about .7 mile 
from the highway. At 1.7 miles, take the 
right-hand road at the junction—through 
pasture and up a broad canyon with pink 




















See...Hear...Play the 


Thomas 


Roe 


at your nearby dealer’s 


NEVADA 


RENO 
Earl Hultberg Studios 


CALIFORNIA 


ALAMEDA 
Franck’s Music 


AUBURN 
Cochran Piano Shop 


BERKELEY 
Tupper & Reed 


CHICO 
W. J. Ruhnke 


COALINGA 
Curts Jewelry 


CONCORD 
City Music 


EUREKA 


Garrison's Music Co. 
Maxon’s Music 


FAIRFIELD 
Pallotta Music Center 


FRESNO 


Gospel Music & Supply Co. 


Hockett & Cowan 


GLEN ELLEN 
Gemini Music 


HANFORD 
Peterson Music Co. 


HAYWARD 
Allied TV & Music 
Hub Music Center 
H. L. Kamp Co. 


LOS GATOS 
Stevens Music Center 


MERCED 
Record Rendezvous 


MONTEREY 
Abinante Music 


NAPA 
Napa Music Store 


NEW CASTLE 
Glen Willis Studios 


OAKLAND 
Weldonian Music Center 


PALO ALTO 
Allen-Smith 


PLACERVILLE 
Cochrane Piano Shop 


PORTERVILLE 
Wayne Music Mart 


REDWOOD CITY 
Mason’s Music Store 


RICHMOND 
Richmond Piano Co. 
Scalise Music Center 


SACRAMENTO 
Esnar Music Co. 
Fleming Music Co. 


SAN CARLOS 
Teeter’s Music Center 


SAN FRANCISCO 
Bob Allen Organ Co. 
Gararden’s Music 
Palace Piano Co. 


SAN JOSE 
Moyer Bros. Music House 
Stevens Music Co. 
Allen Young Piano Co. 


SAN LEANDRO 
Hallman Piano Co. 


SAN MATEO 
Allen-Smith 


SAN RAFAEL 
Ray Hime Piano Co. 


SANTA CRUZ 
Music Box 


SANTA ROSA 
Stanroy Music Co. 


STOCKTON 
Fuhrman’s Music Co. 


SUSANVILLE 
Dailey Music Co. 


TULARE 
White’s Music Store 


TURLOCK 
Hendrickson Music Store 


UKIAH 
Highway House of Music 


VALLEJO 
Vallejo Music Co. 


VISALIA 
Mitchell-Ferguson 


WALNUT CREEK 
City Music House 


YUBA CITY 
Sosville Music Center 
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“The THOMAS is remarkably 
to play. My son is just 7... 
he loves the variety of tones 


and combinations he can get” 


Says Mrs. J. W. Church of 2601 9th Ave. 


Milwaukie, Oregon 





easy 


One of a wide variety of Thomas styles and finishes 













...and this fine home organ is only $695! 


Thomas looks easy —and it is easy! No 
psychological barrier of buttons and pulls 
to confuse a child...just one keyboard 
and easy-to-master dials. A few minutes, 
and any child is able to pick out a tune, 
mighty encouraging to the beginner! 








Children enjoy the hours experimenting 
with exclusive Thomas Dial-A-Tone Con- 
trols...discovering exciting new musical 
effects...a whole orchestra...French 
horn, bagpipes, cello, flute...even the 
circus calliope! 


The Thomas has Variable Vibrato for 
just the right “singing” quality . . . and 
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the exclusive Solo Control which adds 
another “keyboard” at the flick of a dial. 
These Thomas features add up to more 
fun ... build the desire to play. Mean 
fewer lessons too, because music comes 
quicker, easier. And your child gains 
new inner security, new popularity. 

yy 
& Practice Can Be Fun 
(for parents, too!) 
Thomas Headset 
plugs in quickly. Lit- 
tle folks practice— 
no one else can hear! 






mon O84 Mfume oy 
Guaranteed by = 





Good Housekeeping 
ras 9 at 








In Canada— EATON'S OF CANADA 


PRICES SLIGHTLY HIGHER IN CANADA 
As low as $70.00 down and low monthly 
payments. Bench extra. FOR YOUR 
THOMAS DEALER CALL WESTERN UNION 
BY NUMBER AND ASK FOR OPERATOR 25. 


Thomas £ 


ELecTRonic 
FREE...DEMONSTRATION RECORD! 
--<<—--- Send Coupon Today! —~---—-—-—-— 

THOMAS ORGAN COMPANY 
A Division of Pacific Mercury Corp. 
8393 Hayvenhurst Ave., Sepulveda, California 
\’d like your Free Record of organ music. 


NAME 





ADDRESS a 








CITY 
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Ask a friend who’s just returned from Hawaii 
what he liked best in the islands and he'll tell 
you about golden beaches, radiant scenery and 
matchless weather. But first he’ll have a story 
about the friendliness of the people, for the 
secret ingredient of Hawaii's vacation fun is 
her hospitality—truly an extraordinary bonus. 





Crafts... curios... colorful fabrics 
“Komo Mai..." 
This is a happy land with an easy grace to 
living, and Hawaii hopes you'll share it. She 
invites you with the smile of Aloha, offers leis 
of flowers in colorful greeting and, in the 
language of Old Hawaii, says Komo mai, nou 
ka hale — Come in, the house is yours. Old 
Hawaii lives on in these magic islands, in her 
music, her dancing and the pageantry of her 
festivals — and in her warm and wonderful 
welcome. 


Your Passport is a Happy Heart 

Friendly Hawaii requires no passport nor 
innoculations. It is Polynesian in tradition, 
modern American in language, currency, 
cleanliness and kiving standards. 


Four Islands to Enjoy 

You'll find Hawaiian hospitality wherever you 
travel here and there’s much to see and re- 
member on all four major islands. From 
Honolulu on Oahu you can fly round-trip in 
modern aircraft to Kauai or Maui and return 
for only $21, to the Island of Hawaii and re- 
turn for only $29. 





Polynesian pageantry ... music... dancing 


Plenty of Hotel Rooms 

On Oahu, the fun and beauty is all within 
walking distance or pleasant bus or limousine 
ride from your Waikiki hotel. And hotel rates 
are modest, starting at about $5. averaging 
about $8, with all the modern facilities Amer- 
ican travelers expect. Superb accommodations 


can be had for $12. 
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Within Easy Reach in Time and Cost 

Hawaii’s welcome is surprisingly close at hand 
—a delightful flight of only 714 to 8 hours by 
modern airliner or a memorable cruise of 414 
days by luxury ship from the Pacific Coast. 
Round-trip fares are just $250 to $500,depend- 
ing upon accommodations, and the former 
10% travel tax has been removed, saving you 


$25 to $50 round trip. 





Exotic foods .. . fascinating settings 


Foods of Every Land 
Cooking is cosmopolitan in this friendliest of 
lands and you enjoy a range of restaurants 
from corner coffee shop to Japanese tea house. 
You can dine outdoors under these smiling 
skies the year around. 


What to Bring, What to Wear 

Easy comfort is the rule in Hawaii — travel 
light and enjoy shopping for Hawaiian clothes, 
made in Hawaii, at smart town or beach shops. 
Colorful, comfortable, just right for here and 
for relaxing back home. 





Sunny songs ... lazy days ... silver surf 


Sports Every Day of the Year 
Swimming, sunbathing, golf and fishing are 
year ‘round sports in Hawaii, and you'll want 
to try Hawaii’s own water fun — surfing, out- 
rigger canoeing, catamaran riding. 


Start Planning Now 

Come now — for a holiday for yourself, for 
a family vacation, for the next convention of 
your club or association. A delightful welcome 
awaits you in Hawaii. For experienced help 
in planning your trip, see your Travel Agent 
or airline or steamship representative. Or 
write for literature to: 


HAWAII VISITORS BUREAU 


2051 Kalakaua Ave., Dept. C, Honolulu, T. H. 





reach Wild Sheep Mesa, where the road 
becomes just a track. You can see the 
outline of a ruin in a figure 8 shape, and 
Indian ‘footholds cut into the canyon 
wall. You see minarets (shown in photo- 
graph) where the road ends at a water 
hole. Since the canyon is private property, 
you may not dig in the ruins or remove 
potsherds. 


rourtH Lec: Zune Pueblo 


The final leg of the trip brings you to 
Zuni, one of the oldest and most populous 
of the Indian pueblos. Zuni jewelry is 
prized by white man and Indian. The 
Zunis are noted for their summer dances 
(usually unscheduled, but held so often 
they’re easy for visitors to see) and the 
Shalako ceremonies around the end of 
November (exact date varies). 
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Friendly Zuni twins and brother in pueblo. 
Candy “wampum” encourages a_ pose 





Inquire to find Zuni jewelers at work. 
Their specialty is turquoise set in silver 


In the pueblo see the old ruined mission 
church. Inquire at one of the trading posts 
about getting permission from the pueblo 
governor to take pictures (cost is usually 
$1). In the C. G. Wallace trading post, 
ask to see the collection of Indian arts—it 
contains museum pieces. 
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Wherever you are, wherever you go, 


consider this: New Royal 76 





is the West’s most powerful premium 


Doesn’t new Royal 76 belong in your picture, too? It’s the West’s most 
powerful premium gasoline. It makes driving there almost as enjoyable as what you do 


after you arrive. You get it at your Union Oil station where (customers tell us) the =. Pe 
’ merica’s 


Finest 


Minute Man’s service is as 200d as his gasoline. At the sign of the 
5 D 5D 
Service Station 


big 76 where — you know you always get the finest. System 


UNION OIL COMPANY OF CALIFORNIA 


SEPTEMBER 1957 








Have fun all the way ona 


GREYHOUND 


Escorted Tour to magical 


MEXICO 


18 days! You’ll go to Juarez, 
Chihuahua, Parral, Durango, Taxco, 
Cuernavaca, Guaymas, Mexico City, 
Nogales. You’ll travel in 15 Mexican 
states—make 17 overnight stops. 
Greyhound arranges sightseeing, 
reserves hotels. Escort handles 
luggage, acts as interpreter, points 
out highlights enroute. You’ll travel 
via deluxe, air-conditioned coach. 


198 per person, twin or double room 


rate, plus tax...from Phoenix, subject 
to change. Weekly departures through 
September—twice weekly thereafter. 
Tour includes transportation, hotels, 
escort, ae ee several meals. 


GREYHOUND 


or see ~~: favorite travel agent. 






— orf Js mal 


IT’S SUCH A COMFORT TO TAKE THE BUS... 
AND LEAVE THE DRIVING TO US! 
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BOB AND IRA SPRING 


Between Salmon La Sac guard station and the road’s end, towering crags and stately 
fir forest announce Alpine country. The single dirt track has many turnouts. Camp 


grounds (unimproved) are spaced every few miles here; 


several trails leave road 


Thirty trout lakes are around you 


Strew a lovely mountain meadow with 
flowers, place it around a lake, ring it 
with peaks and Alpine lakes, and you 
have the Salmon La Sac country, deep in 
the heart of the Washington Cascades. 

Actually this describes the upper Salmon 
La Sac area better than the section im- 
mediately around Salmon La Sac, prob- 
ably the best known to car campers. This 


« baer“? 


Good hiking and fishing country, this is also mountain climbers’ 


is unusually easy to reach (see map), and 
if it gets crowded on some summer week- 
ends, there is plenty of room to fan out on 
a network of trails. Over 30 trout stocked 
lakes are within range of a 1 or 2-day hike 
(close-by Spade, Waptus, and Fish lakes 
are the most popular), and fishing is good 
in the Cle Elum, and Waptus 
Fall hunting continues until the 


Cooper, 


rivers. 





territory: Mount 


Daniel is straight ahead, Cathedral Rock is to right. This is on the Deep Lake trail, 
about two miles from Hyas Lake. Wildflowers bloom after retreat of snow in August 
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Want the 
for BiG families ? 


buy 





Srep into the Super— its the dream car 7 drive / 


N~. step out in room—big-car room—SUPER 
room —room and to spare for the whole 
blessed crew of you. 

Room for your arms, shoulders, heads, hats—most 
especially for your legs and your feet. 


Room that is virtually astonishing—and that’s no 
exaggeration — in a car so low and sleek, so slim 
and compact, so miraculously maneuverable in 
traffic, so instant in its response. 


Above all, room that even stretches your dollars. 
That makes this car your biggest buy today. That 


Big thrills Butek | 


simply can’t be surpassed in cars costing up to 
$1,500 more than the ’57 Buick SUPER. 


Go see for yourself. See the grace and space — 
sample the pace—of this big, best-buy 57 Buick 
SUPER that’s literally the dream car to drive. 
Do it now, with the best of weather still ahead of 
you. Visit your Buick dealer today. 

BUICK Division of GENERAL MOTORS 








most completely 
changed Buick 
in history 








I 





SPECIAL >» CENTURY +» SUPER - ROADMASTER — and ROADMASTER 75 
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Romance Route Travellers discover the picturesque landmarks of Montreal 


TAKE THE : 
ROMANCE ROUTE 
ACROSS CANADA 


Gi 





Next time you head east, travel through colorful Canada—via Canadian 
NATIONAL Railways. It’s so much more fun, yer it costs no more than 
the direct fare from Seattle, only $7.70 more from San Francisco and 
only $19.70 more from Los Angeles! Plan interesting side trips or stop 
over for sightseeing and shopping in bustling Toronto, in Ottawa, Canada’s 
capital city, and in gay Montreal. 


You'll ride in supreme comfort aboard Canadian NATIONAL’s crack 
Super Continental, famed for its excellent food and courteous service. 
Take your family and save on our Family-Fare Plan. 


LARGEST RAILWAY SYSTEM 
IN AMERICA 


See your local travel agent or write: 
Canadian NATIONAL Railways 


SAN FRANCISCO 8, Calif., Dept. $3, 
Room 502, 210 Post St., SUtter 1-132] 


LOS ANGELES 14, Calif., Dept. 3, 
Room 717, 510 W. 6th St., MAdison 6-0665 


SEATTLE 1, Wash., Dept. $3, 214 Vance 
Bidg., 3rd Ave. & Union St., MAin 4905 


(CANADIAN 


NATIONAL 
RAILWAYS 











eT BE. 


Early morning mist rises off Fish Lake in 
scene that typifies Salmon La Sac coun- 
try. Near end of road is a camp ground 


road closes with the first winter snows. 


THE ROAD TO SALMON LA SAC 

After you turn off Highway 10 near Cle 
Elum, you drive through the old coal 
mining towns of Roslyn and Ronald, then 
past Cle Elum Reservoir, which, despite 
its visible stumps and snags already sug- 
gests the Alpine setting to come. This 
Alpine impression grows stronger as you 
drive along the Cle Elum River. Maiden- 
hair ferns grow in shady spots beside the 
river, which is full of tempting fishing 
holes and rapids 

Most of the development for recreation is 
around Salmon La Sac, where there is 
a Forest Service guard station, a camp 
ground with 50 improved sites (tables, 
stoves, water), and nearby Salmon La Sac 
Mountain Resort (Ronald P. O.). The re- 
sort has rustic cabins and a lodge (rates 
are $4 for 2 persons to $12 for 10 persons, 
per day: horses hire at $5 per day; pack 
trips with guide are $10 a day per person). 


The convenience of access of Salmon La 


jee 


Deception Pass * 
pS 






} 4473, 
lyos lake 






Cascade Crest 
Treil 
A 


> ie mJ eanowoy Junctior 
aN 
OOO ee to Yokima=<_! 


Access to Salmon La Sac valley—30 miles 
by fair road from Snoqualmie Pass road, 
100 miles from Seattle, 80 from Yakima 
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GLAMOROUS TRIANGLE 
under the Southern Cross! 
Australia, New Zealand, Fiji 


Thatched hut villages in tropical Fiji... massive 
glaciers in New Zealand...sun-and-fun swept beaches 
in Australia... magnetic markers like these define 
the alluring triangle of the SOU’WEST PACIFIC. 

Only New Zealand has a Glowworm Grotto, a 
cavern arched over a deep down, underground river, 
eerily lighted by a myriad glowworms. Only in Fiji 
will you see a bushy-haired traffic cop uniformed in 
a blue jacket and scalloped skirt, or hear his bare- 
footed cousin booming his laughter along a primitive 


Sou’ west Paceifie ‘Travel —At any of the following offices: 
NEW ZEALAND GOVERNMENT TRAVEL COMMISSIONER—153 Kearny St., Room 501, San Francisco or 630 Fifth Ave., Room 530, New York 
AUSTRALIAN NATIONAL TRAVEL ASSOCIATION—153 Kearny St., Room 401, San Francisco 
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NEW 
AINE 





jungle trail. Australia’s travel thrills range from big 
city life under the spell of the Southern Cross to a 
thousand miles of marvels in the Great Barrier Reef. 
New Zealand’s geysers, fiords, superb fishing... 
Australia’s sensational horseraces, surfing, strange 
animal life .. . Fiji’s tropic loveliness... for endless 
diversity sail or fly into the SOU’WEST PACIFIC. 
Let your Travel Agent arrange your trip with a 
stay in all three—New Zealand, Australia, Fiji. For 
literature and detailed information address: 

















SAVE up to 





INSURANCE 
and get SUPERIOR SERVICE from 


FARMERS 
\. 
Kcnour Jos 
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Sac is attractive; camping in the upper 
valley has more of a wilderness flavor. 
The valley is in the transition phase be- 
tween the lushness of the west slope of 
the Cascades and the drier east slope for- 
est. As a result, it offers good camping 
and walking, without dampness or rank 
undergrowth. 

In the upper part of the valley, around 
Hyas Lake, the valley bottom is half river 
and half lake. The river meanders through 
often marshy meadows, and the forested 
valley walls, rising to rocky peaks, show 
long, lacy waterfalls in the early summer. 
The valley is renowned among botanists, 
who often come in July to camp and 
collect specimens of wildflowers (with a 
permit from the Forest Service). Out- 
standing among those that sprinkle the 
meadows are shooting stars, trillium, mar- 
iposa lily, blue bell, blue bonnet, and 
others. 

Hyas Lake is a favorite overnight camp- 
ing spot for hikers on the branch of the 
Cascade Crest Trail that swings east at 
Dutch Miller Gap and west over Decep- 
tion Pass. There are several camp sites 
along the shore of the lake. 








CAMPING TIP | 





2 ALUMINUM 
FOIL 





Candlelioht reflector 
g 


On a camping trip, especially a back-pack 
trip, a candle is often needed for emer- 
gency light. 

However, candles can present problems. 
They are apt to melt in hot weather, and 
when they are lit, even the slighte st 
breeze may blow out the flame. You can 
solve both difficulties with aluminum foil. 
When you pack the candles, wrap each 
one in a generous sheet of foil. This will 
help to keep the candle cool, protect the 
wick, and prevent loose wax from spill- 
ing. When you use the candle, carefully 
unwrap the foil from the wick end and 
shape it to form a reflector, This will con- 
centrate the light and act as an effective 
windbreak for the flame. 
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Let the man 

in the 
red shirt 
fill 
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RICHFIELD BORON 








COMPLETELY NEW GASOLINE THAT GIVES YOUR CAR IMMEDIATE IMPROVEMENT IN POWER AND PERFORMANCE 





Whether you're driving around town or across 
country, stop where you see the large red 
BORON sign...where you see the man in the 
red shirt—at your Richfield dealer's. 

Test drive a tankful of new Richfield Boron 
Gasoline. The moment this top-octane motor 
fuel reaches your engine, you'll notice imme- 
diate improvement in power...quietness... 
smooth performance. 


According to a Coast-wide survey among 
Richfield Boron users, 8 out of 10 report such 
benefits. Why? Because only this gasoline 
contains the high-energy element Boron. It 
actually a/ters combustion...eliminates those 
“‘wild’’ wasteful explosions that cause knock, 
roughness and loss of power. 

So—drive in today for Richfield Boron—set 
new performance records in your own Car, 


Available only at Richifiolel Stations 
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CLYDE CHILDRESS 





Mushroom picker, wearing a miner's lamp for illumination, twists off the mushrooms 
from a flourishing bed. As he picks, he will cut off the roots and sort them for size 


Ever visit a mushroom farm? 


Fond of mushrooms or not, you can’t 
help being intrigued by what goes on 
at a mushroom farm. It has little or no 
resemblance to any other farm. 

Of the approximately 175 such farms 
in our Western states, there are 9, scat- 
tered up and down the coast, that spe- 
cifically welcome visitors; see the list at 
the end. If you wish to visit some of the 
others, you can undoubtedly make spe- 
cial arrangements. (For ways to prepare 
and serve mushrooms, see page 100.) 

At a mushroom farm, you quickly learn 
that mushroom very 
exact operation. You'll see the cap-like 
fungus receiving infinite care, from the 


cultivation is a 


sowing of spawn to the final harvesting 
by pickers who work in the gloom with 
miner’s lamps on their caps. 

If you tour a typical farm, this is what 
you'll see: 

The mushrooms grow in flats, or beds, 
several tiers high in windowless sheds, 
houses, or The 
beds are filled with compost, made up 


sometimes even caves. 
race 
with 


primarily of horse bedding from 
tracks after treated 
chemicals, aerated, and pasteurized at 
140°. (A few 
compost.) 


it has been 
growers use a synthetic 


A lab technician will tell you how mush- 
room spawn is produced. Most farms 
do not cultivate their own spawn be- 
cause it is such a complex process. Ma- 
ture mushrooms are placed in sterilized 
jars to let their microscopic spores drop 


onto a “spore print.” This disc of spores 
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is cut into strips with which to inoculate 
gelatin in test tubes. Very quickly, mold- 
like slender threads (hyphae) develop: 
After a short growing period, this cul- 
ture is transferred to a second test tube 
of cooked whole wheat grain. After a 
time the growth is divided among more 
wheat grain; the threads wrap around 
each kernel, forming balls called spawn. 
At the proper stage of development, this 
spawn is broadcast, or seeded, on the 
sterilized compost, with the temperature 
held at an ideal 75°. Here the spawn 
gradually shoots out tiny tubes that join 
and completely penetrate the compost. 
Then the beds are covered with a 1-inch 
layer of specially treated soil. 

Your guide will tell you that mushrooms 
flourish only within a narrow tempera- 
ture range, and that they need fresh 
air but cannot stand drafts. The houses 
are checked daily for correct tempera- 
ture and humidity. 

About six weeks from the time the beds 
are planted, the first pick, or “flush,” 
of mushrooms is ready. Where mush- 
rooms completely blanket the beds, 
you'll see pickers at work. 

Five or six days after the first picking, 
the second flush appears. Each crop 
yields four or five flushes, and there are 
four or five crop cycles a year. 

Your tour will visit another building 
where the mushrooms are washed and 
sorted. Then they are either packed for 
the markets or sent on to the cannery 
for processing as buttons, slices, stems 





and pieces, soup, or steak sauce. 
Actually, mushrooms have a slightly bet- 
ter fresh-keeping quality if marketed un- 
washed, so sometimes you find them in 
the stores that way. 

Most Westerners are accustomed to 
buying button size mushrooms. Euro- 
pean cooks, however, would never buy 
these tightly closed buttons; they con- 
sider them “green.” They believe mush- 
rooms are at their most flavorful when 
the gills (the radial plates on the cap’s 
underside), have turned from pink to 
dark and the broken. 
These full-blown 
considered imperfect due to size or dis- 
price as 


brown veil has 


mushrooms and those 
coloration sell at a very low 


“seconds” at many farms. 
Here is a list of Western 
farms that 


“seconds” and first quality mushrooms: 


mushroom 
welcome visitors; most scll 
Olympia Mushroom Farm, Lacy, Washing- 
ton (3 miles east of Olympia). Special 
hours, 7:30 A.M. to 3:30 p.m. Monday 
through Saturday: mushrooms are not 
sold at the farm. 

West Foods Incorporated, 4949 State 
Street, Salem, Oregon. Special hours, 8 
A.M. to 6 P.M. daily. 

Springdale Mushroom Farms, 525 Downer 
Road, San Jose, California. Special hours, 
8 A.M. to 6 P.M. 

Almaden Mushroom Company, 19551 
Almaden Road, San Jose, California. 
Special hours, 8 A.M. to 5 P.M. Monday 
through Saturday. 

Alpine Mushrooms, corner of U. S. High- 
way 101 and Watsonville Road, Morgan 
Hill, California. Special hours, none. 
West Foods of California, Home of Shady 
Oak Mushrooms, 2500 Hill Crest Drive, 
Soquel, California. Special hours, 8 A.M. 
to 6 P.M. daily. 

California Mushroom Growers, 18196 Gold- 
en West Avenue, Huntington Beach, Cal- 
ifornia. Special hours, none. 

Inc., 11600 
Whittier, 


California Mushroom Farms, 
East Washington Boulevard, 


California. Special hours, none. 
Di Stefano Brothers, 5000 West 141 Street, 
Hawthorne, Calif. Special hours, none. 





A flask of cooked whole wheat grain is 
weighed before inoculation with spores 
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Your car can take you to such wonderful places... 


A car is useful, no doubt about it. 

It takes you to market, to work, to school, to 
any place you have to go. That’s a help. 

But a car’s more than just a worker and helper. 
You could miss a lot if you forgot that. 

One of these weekends, just get in your car, 
and get out on the road, and ride. And relax. 
And look around a little bit. 

And when you see something you like, stop for 
a closer look. At a country museum, maybe. Or a 
clear cool picnic pond, where you can skip a few 
flat stones with your kids, and eat. They’d like 


DRIVE MORE-—IT’S FUN 


that. You probably would, too, wouldn’t you? 


How about this weekend? 


There are over 200,000 service station men 
ready to help you wherever you drive. Know- 
ing that trained, experienced help is as near 
as the next service station makes motoring a 
carefree pleasure. 

ETHYL CORPORATION 

New York 17, N. Y. 


Manufacturers of “Ethyl” anti:nock 
compound—used by oil companies 
everywhere to improve their gasolines 
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NOW! YOU CAN 
ONE AIRLINE 
FROM ALL THE WEST! 


Now, for the first time, you can enjoy the 
travel comfort and convenience of just one 
airline all the way to friendly and fascinating 
Mexico City. Western’s new thru service— 
from eleven Western States and Canada— 
makes flying there as much fun as being there. 
When business or pleasure calls you to Mexico 
City, fly all the way on Western Airlines! 
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ENJOY WESTERN’S 


Champagne Flights 


AMERICA’S SMARTEST AIR SERVICE! 


One of the wonderful things about going to 
Mexico is that now you can enjoy Western’s 
world-famed “Champagne Flights?’ Reserved 
seats, gourmet dining, vintage champagne, 
orchids for the ladies make your holiday begin 
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the moment you step aboard. Plan now on flying 
Western Airlines all the way to Mexico City! 
You’ll enjoy luxury beyond compare, at no 
extra fare, on America’s smartest air service! 























Paved road to the top of Larch Mountain ends at this roomy parking area. If this is 
too “scalped” for your tastes, you can follow the forest trails to real beauty spots 


Just 38 miles from Portland 


Mountain wilderness ...in miniature 








SAN MIGUEL ALLENDE 


just one of 


.«.- An Artist’s Paradise... 


Mexico’s many romantic colonial cities. 
Here, like elsewhere throughout the coun- 
try, you'll experience unforgettable thrills, 
bask in spring - like weather 
and enjoy genuine hospitality. 


You will be really happy vaca- 





tioning in Mexico. 


VENICO awaits you. 
Your travel agent will tell you. 


MEXICAN GOVERNMENT TOURIST BUREAU 


Ave. Juarez 89 Mexico ( 


LOS ANGELES, CAL 3106 Wilshire Blvd 
CHICAGO, ILL 27-E Monroe St. Suite No. 304 
NEW YORK, N. Y 8 West 51 st Street 
MONTREAL, CANADA 1255 Phillips Sg 
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A day at Larch Mountain, 38 miles east of 
Portland, is like a mountain vacation in 
miniature. You can picnic in the shade of 
tall firs, climb to panoramic views of the 
Cascades, hike over mountain trails to 
exciting waterfalls, and late in August or 
early in Séptember, pick the plump wild 
huckleberries that grow over broad acres 
of the mountainside. 

The 8-mile “Larch Mountain Forest Cor- 
ridor,” which leaves the Columbia Scenic 
Highway (U.S. 30) 6 miles east of Trout- 
dale near Crown Point, is one of the love- 
liest stretches of conifer forest remaining 
in the West. 

Paved to the mountain’s +,025-foot sum- 
mit, the road cuts through a dense growth 
of towering Douglas firs. In the straight 
stretches where hundreds of fresh green 
young trees crowd the edge of the pave- 
ment, it is like driving through a specially 
prepared display of perfect Christmas 
trees. Bigleaf maple grows to startling 
size here in its effort to catch the sun 
rays that filter through the conifers’ thick 
foliage above. By early this month, the 
vine maple, twining 15 to 20 feet high 
through chinquapin and rhododendron, 
will have begun to turn, and by mid- 
September it will thread the forest with 
scarlet. 

But you'll look in vain for larches, the 
unique Western conifers that shed their 
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‘Forest Corridor” is shown as white strip 


needles in the fall. There aren’t any on 
Larch Mountain. The “larches” are noble 
firs incorrectly identified by loggers. 

Toward the end of the steady climb, as 
the forest opens up and the evergreen 
huckleberry bushes begin to appear, you 
will see many empty cars parked on the 
shoulder of the road toward the end of 
this month. This is one of Oregon’s best 
huckleberry areas, but it is illegal to pick 
the berries within 200 feet of the road. 
Close to the summit, the East Ridge 
Trail (marked by a sign at the edge 
of the road) leads to the “Huckleberry 
Patch.” Actually, it leads through many 
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AMERICAN PRESIDENT LINES 


GRAND FLEET OF THE PACIFIC AND ROUND THE WORLD 


SERVING 50 PORTS ON 4 MAJOR TRADE ROUTES 


CONSULT YOUR TRAVEL AGENT FOR INFORMATION 
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great patches of huckleberry bushes, 
shoulder high, to the once-burned-over 
slope where the greatest number of bushes 
are located. Once the season is on, the 
slopes are apt to be crowded for a few 
days with housewives, teen-agers, and 
Indians from up the Columbia River, all 
carrying pails. 

At the summit there is a large parking 
area, a park-like recreation section, and 
a lookout tower 100 feet tall. Under the 
shade of Douglas fir, mountain hemlock 
and alpine fir are 55 picnic tables, 40 fire- 
places, piped water, and rest-rooms. Over- 
night camping is not permitted. 

A steep 1,000-foot trail leads to a shale- 
topped viewpoint from which you look 
directly at the northwestern slopes of 
Mount Hood—a fine close-up of the 
11,245-foot peak. You look down over the 
Bull Run and the Sandy River water- 
sheds, and see where the fir covered ridges 
fall away to the Columbia Gorge, with a 
wide curve of the Columbia River beyond. 
On a very clear day, you may count the 
Cascades’ most spectacular peaks, from 
Mount Rainier in Washington to Mount 
Jefferson in central Oregon. 

Close on your right is Mount Hood. On 
your left is St. Helen’s snowy cone. Al- 
most in the center of your view is Mount 
Adams’ white peak, with Mount Rai- 
nier’s crested top showing far to the left 
You must look over Mount Hood’s west- 
ern shoulder to see the peaked-tent top 
of Mount Jefferson far to the south. 
Hiking trails from the picnic grounds lead 
down to two of the famed waterfalls that 
highlight the Columbia Scenic Highway 
It is a seven-mile walk to Multnomah 
Falls, five miles to Wahkeena Falls. 

You may also drive to the head of Bridal 
Veil Falls, although the last two miles 
of the road are best negotiated by jeep 
This road turns off the Larch Mountain 
road at Palmer Junction. It’s paved for a 
short distance, then graveled, finally be- 
coming a rocky, curving, narrow lane. 
But if you would discover the lush, wild 
woods of the mountain slopes that fring« 
the Columbia, take it for a few miles: 
then turn around and go back to the 
smoot h pavement of the main road. 
Little farms are tucked thes 
woods where soon now the maples will be 


away in 


turning to gold, where slim alders lean 
above rushing, small, shallow streams. 
Banks along the road are thick with 
maidenhair and five-finger ferns, and the 
berries of the false Solomon seal hang in 
bright red clusters from drooping stems 
set with shiny green leaves. 

At the bridge over the stream that even- 
tually spills into the Columbia River as 
frothy Bridal Veil Falls, a sign warns you: 
“Danger, steep rough road.” A jeep car 
easily manage the two miles to the water- 
falls. Unless you are driving one, however. 
you'd best turn around and return to the 
Forest Corridor. 
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Enjoy Hula hospitality at Waikiki 











a =—S—Go when you want to go, day or night. With Pan 
American vou have an average of better than 11 
services to choose from every day. 

And you have a choice of accommodations, too: first-class 
President or tourist-fare Rainbow service. 

Fly radar-equipped “Super-7” Clippers*, world’s fastest 
over-ocean airliners. Or, enjoy the extra comfort of Super 
“Strato” Clippers—only double-deckers to the Islands. 

Only with Pan Am, can you leave from Los Angeles, San 
Francisco, Portland or Seattle, return via any other at 
little or no extra charge. 

Suit your time and purse to a Pan Am Holiday. As low as 
$291 for 7 days (#551). Call your Travel Agent or Pan Am. 


*Trade Mark, Reg. U.S. Pat. Off 


PAN AME RICAN 


WORLD’S MOST EXPERIENCED AIRLINE 














Church and bandstand are traditional, and the arana or spider (40 cents an hour, 


Main plaza of Mazatlan with driver) adds a note of antiquity to your sightseeing. But the truck at the 


curb and the modern soda fountain under the bandstand remind you that this is 195? 
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Along Mexico’s Western coastline 
ae pick your family adventure 


1000 males of tropical 


“West Coast Highway” is really a mis- 
nomer for Mexico’s Federal Route 15, the 
road that has been celebrated as “new” 
since it became a reliable link between 
our own West and Mexico City some four 
years ago. 

First of all, you drive south from Nogales 
through 289 miles of inland desert before 
you reach Guaymas, on the Gulf of Cali- 
fornia. Then the road swings away from 
tidewater again, and you go another 460 
miles, over more desert and _ irrigated 
farmland, before you get your second— 
and last—close-up of the ocean from the 
West Coast Highway at Mazatlan. Be- 
yond, Highway 15 farther and 
farther to the east, on its mountainous 
way into the heart of Mexico. 

Mazatlan, just inside the Tropic of 
Cancer, is the top of Mexico’s tropical 
coast. For a couple of hundred miles 
farther south, vast lagoons and marshes 
lie between the highway and the sea. 
Then the shoreline swings west toward 
Cape Corrientes, and the coast mountains 
build up rapidly into the great Sierra 
Madre del Sur that extends all the way to 


veers 





What now? Skipper and mate hold sailfish 
while you get your breath. Say “libre” 
and he goes free “to fight another day” 
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the Isthmus of Tehuantepec, forming a 
continuous barrier between central 
Mexico and the Pacific. 

On the seaward side, facing more south 
than west, is a thousand-mile stretch of 
spectacular cliffs and beaches where azure 
water lies still in the lee of capes and 








Oil check at Zihuatanejo. Gathering 
up-to-the-minute information for 
this report, Sunset’s editors searched 
every inch of the coast shown on 
the map (next page) from the air. 
Often the only practical way to get 
to a back-country spot is by plane 














isles, or swells up into 30-foot breakers 
that suddenly flash white along miles of 
ruler-straight bar. Fronting the ocean are 
few towns, numerous isolated villages, and 
a lot of semi-wilderness known only to the 
backwoods Indians. Good, bad, indiffer- 
ent, and impossible roads break through 
to the sea at a few points: some of them 
run parallel to the shore for considerable 
distances. 

Wherever there is flat land, bright green 
forests of coco palms remind you that 
copra is the economic mainstay of the 
Costa Grande. Other things, too, contrib- 
ute to the South Seas look; but the out- 
look everywhere is new-era Mexican, with 


discovery 


Progress on the verge of busting out all 
over. The country is big and not easily 
bulldozed, and there is still time to beat 
the superhighways into most of it, if 
you're so inclined, or to follow them into 
its more tailored pleasuring-grounds if 
you prefer. 

Of the five centers 
logical bases, few Westerners will try to 
cover more than one or two during a 
single vacation. They can be stops or side 
trips on the way to Mexico City, or pri- 
mary objectives in themselves. If you’re 
on the lookout for a special kind of 
tropical hideaway in Mexico, our survey 
will tell you enough about the differences 
in the worthwhile destinations to enable 
you to make up your mind. Some of these 


we’ve_ selected as 





Live oysters are opened just when you buy 
them. Price, on the half shell, 8 cents; 
, cents if you dicker. Lime juice is free 


places are in the “old reliable” category; 
most of the others are pleasant new dis- 
coveries. 

When to go. This is a matter of individual 
choice—depending on what’s most impor- 
tant to you. Right now, with the rainy 
season coming to an end, all of tropic 
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if your version of the tropics needs tall 


mysterious jungle. A cramped, steamy old town 


like something out of Somerset Maugham 


If you choose one of these towns for 


Mexico is at its green and flowery best. 
There are blue skies and big white clouds. 
Big-game fishing is still in full swing. But 
the air is warm and feels pretty steamy 
until you get used to it. 

Marlin replace sailfish in winter, and 
temperatures are lower and rain is rare. 
Both marlin and sailfish are plentiful and 
active in spring. The pre-Easter celebra- 
tions are colorful, but Indian farmers burn 
over their mountain farms in April and 
May, and sometimes the whole country- 
side seems to be on fire. Smoky haze fills 
the air; visibility is often reduced to a 
couple of miles or so; sky and sea contain 
hardly a hint of their famous blue. 

The dried-up jungles turn green again 
overnight when the air-clearing rains 
come in June; streets and campos may be 
fit only for mad dogs and Englishmen, 
but orchids hang thick in the trees. 

Peso problems. In Mexico the dollar sign 
(%) is used for the Mexican unit of ex- 
change, the peso, which equals 8 cents in 
our money. U.S. dollars are shown as 
dils. or $ followed by the term U.S. Cy. 
In this report, all costs are given in U. S. 
dollars and cents. 
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a vacation, you can make tt your 


if you've “seen everything” in Mexico. A 


new find thot hos almost nothing new about it 


ed es ee”) 
goggle-fishing to bongo rhythms to bullfights ee 


eadquarters for exploration imside the white ribbon 


1. Mazatlan... first of five centers... 
the brightest, the cleanest, the happuest 


If you find you don’t like Mazatlan, 
there’s not much reason to go farther, be- 
cause in many ways this is the brightest, 
cleanest, and happiest of all the coast 
It’s still blessed with the old- 
fashioned gentility that has become rare 
along most tourist thoroughfares. A stroll 
away from the beach and into “down- 
town”—perhaps with stops at the drug 
store, the portrait studio, the fire depart- 
ment, a florist’s stand—may remind you 
of some contented small town you knew 
north of the border a generation ago. 
Jovial hucksters on the streets will try to 
sell you just about anything. 


towns. 


Benches in the several quiet, shady plazas 
invite you to sit and watch the world go 
by. The basilica is as pleasing in appear- 
ance as any church in Mexico. Be sure to 
look inside; the airiness and simplicity of 
the interior are refreshing and probably 
unique. 


Suddenly conscious of its place in the new 
order of things, Mazatlan has dressed up 
its ocean front with spacious new drives 
and walks and an inviting open-air cafe. 
Along the Avenida Olas Altas, overlook- 
ing the sea, are three of the principal 
hotels—the new La Siesta, the rather ele- 
gant Belmar, and the Freeman, Mazat- 
lan’s 1l-story skyscraper with its roof- 
garden restaurant overlooking the town 
on one side and the sea on the other. 

These hotels are not pretentious in the 
Acapulco manner, but they are first-class 
in every respect. Prices range from $3 
to $8 for two persons (without meals), 
depending on size and location of room. 
A T-bone steak dinner costs $1.50 to $2. 
There are other good accommodations 
and dining places—smaller and mostly 
lower priced—and new motels and a 
trailer park between the airport and town. 


Three miles north of town—an 80-cent 
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From the beach at: the Hotel Playa, Mazatlan’s skyline and hilly headlands break 
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the southern horizon. Like other strands, this one is a roomy equestrian path 


taxi ride—is the Hotel Playa, a self-con- 
tained resort on its own 700-foot strip 
of white sand beach. It faces a sparkling 
ocean channel enclosed by a cluster of 
steep-sided islands about a mile off shore. 
Nearby is a public beach where singing 
mariachis stroll, and the whole family can 
sit for a retrato that an itinerant photog- 
rapher will hand you a few minutes after 
he squeezes the shutter bulb. 

The Playa has an exceptionally large 
swimming pool, and a menagerie of pets 
including playful baby ocelots and coyotes 
friendly enough to jump all over you if 
you give them a chance. The administra- 
tor, U. S. George, is an amateur naturalist 
overflowing with the lore of the hills’ 
dwarfish jungle cover, the undersea and 
tide-pool life you can see, and the sea- 
island bird rookeries just a short boat ride 
away. The rate—$15.60 a day for two 
persons—includes all meals; you order 
anything you want. 

Fishing. For big game species, there is no 
better place. Not only do marlin and sail- 
fish swarm in Mazatlan waters, but the 
pursuit of them is expert and businesslike. 
Five flotas (fleets) of sturdy cruisers 
cluster at neighboring floats in the har- 
bor. Normally, as many as four persons 
fish from a boat that costs $50 for the day, 
fully manned, supplied with refreshments, 
and equipped with everything you need 
for “billfishing” except muscle. All you 
need to carry aboard is your camera and a 
box lunch from your hotel. 


On our very first try, from the Melanie 
of Mike Maxemin’s Flota Mazatlan, we 
brought in two 10-foot sailfish within 
two hours, turned them both loose, and 
quit. Unpracticed arms are likely to give 
out after a half-hour or so of tussling with 
the leaping monsters. 


The other flotillas are Ernesto Coppel’s 
Flota Bibi, Bill Heimpel’s Star Fleet, Luis 
Patron’s Indian Fleet, and Mrs. Jane Pin- 
con’s Marlin Fleet. All are addressed at 
Mazatlan, Sin., Mexico. Fishing reserva- 
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tions should be made 30 days in advance 
in summer, 60 days in winter, and 6 
months ahead for March or April. 


Some boat operators reduce the price to 
$35 between June 16 and October 31. 


How to get there. Streamlined, air-condi- 
tioned first-class buses of the Tres Estrel- 
las de Oro line leave Nogales daily at 10 
P.M. and 7 AM., and will take you 749 
miles to Mazatlan in 20 hours for less 
than $9. Local flights of Aeronaves de 
Mexico, making many stops, take 6 hours 
from Nogales ($46.65 round trip), 7 hours 
from Tijuana ($70.25 round trip). CMA 


makes it from Los Angeles in 714 hours 
($103 round trip, including tax). 

San Blas. You can easily drive to the 
moldering Spanish ruins and jungle- 
walled waterways of this former seaport, 
even with a touring trailer. Good hotels— 
old and new—charge less than $10 a day 
for two persons (meals included). San Blas 
is one of the most interesting spots on 
the coast, and worth a story in itself (see 
Not Tahiti . . . but Mezico, in the Sep- 
tember 1954 Sunset, or write to our Travel 
Department for a reprint). 


2. Puerto Vallarta 
... stall a hideaway 


Notwithstanding its recent fame, Puerto 
Vallarta remains something of a hide- 
away. Getting there by car is still a highly 
questionable proposition, even in the dry 
season. There is no railroad and no bus. 
When you take CMA from Mazatlan 
($8.56 one way) or Guadalajara ($7.20), 
or the mail plane from Tepic, you still 
discover a quiet “Mediterranean village” 
climbing up the lower slopes of the high 
mountains that surround spacious Ban- 
deras Bay. 

There is still no wharf; dugout canoes 
serve as lighters between the beach and 
ships that drop anchor in the bay. A 


Tomatlan is one of those off-the-beaten-track places that “doesn’t know what a tour- 
ist is.” But the twice-weekly mail plane from Puerto Vallarta will take you there 
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The breezes of Tenacatita sweep unimpeded through the dining 
room. .Posters erected by the owner (seated at right) urge you 
to show good manners by removing your hat, keeping your feet 


canopied launch hollowed out of a giant 
log makes excursions along the south 
shore, past fantastic palisades, high water- 
falls, and the tiny settlement of Yelapa. 
In any of the three principal hotels—the 
Rosita, the Paraiso, and the Océano—two 
people can’t spend more than $10.40 a 


Roastin’ ears are roasted for you right 
on the curb in informal Puerto Vallarta 
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day for room and meals. This happy 
situation may change when the new 6,000- 
foot airport, now nearing completion, re- 
places the present dinky one, and when 
the projected big hotels are built. Mean- 
while, as you linger at your streetside 
dinner table in the evening, a barefoot, 


off the hammocks, throwing your trash in the barrels, and not 
using improper language. Unhusked green coconuts (on table, at 
left, with straws) yield cooling “tall” drinks of delicious juice 


white-clad Indian approaches—as he does 
every night—to ask politely if you want 
to go riding the next morning. If you do, 
the horse will cost $1.20 for the day. 

For more background on Puerto Vallarta, 
see Out-of-the-way travel discovery in the 
October 1953 Sunset. 


3. Manzanillo ... In this charming old 
town you step back into the past 


Squeezed onto a slender spine of land that 
separates two bays, Manzanillo is a turn- 
of-the-century holdover bypassed by 
main highways, airlines, gringo tourists, 
and inflation. For years the railroad 
made highways seem unnecessary, and 
the old town—main Pacific port to Mex- 
ico City as well as Guadalajara—has con- 
centrated on business instead of pleasure 


Now only 40 dusty miles of the road from 
Guadalajara through Colima remain un- 
paved, and already the old order is 
beginning to change. But the face of Man- 
zanillo itself can’t change very much; 
the town filled its narrow isthmus to 
capacity long ago and can’t spread any 
farther. 

If you’re looking for “atmosphere,” Man- 
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Neatly cobbled road between Manzanillo and Santiago Beach, 
though well worn, makes your tires rumble a little. At right is a 
banyan; tall palms are coquitos, which bear little oil-coconuts 





Contentedly munching water-hyacinths in a Manzanillo swamp, 
this horse solves two problems at once: getting nourishment and 
keeping cool. The floating plants bear brilliant blue flowers 


zanillo won’t disappoint you. Its paved 
central streets are narrow, crowded, and 
often noisy. Its Colonial Hotel, 
wrought iron screens, breezy arcades, 


with 


tinkling fountain, and tiers of rooms sur- 
rounding a tiled patio, is an Old World 
classic. The waterfront, significantly, is 





Anchovies by the basketful are scooped 
from a little inlet, right in Manzanillo 
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clean and spacious—a place where fami- 
lies stroll at sunset, when remnants of 
afternoon thunderclouds over the distant 
Sierra Madre cast their reflections on the 
blue bay. 

On the high point to the west, the tolling 
of a bronze bell announces the sighting 
of approaching ships. North and south 
of town, coconut and banana plantations 
edge the sea. Macaws and monkeys chat- 
ter in the trees. 

The jungle reaches storybook proportions 
near Manzanillo, more than anywhere 
else on the tropical coast of Mexico. It’s 
tall and shadowy and mysterious, scented 
and color-splashed with breathtaking 
flowers. 

Here, too, you arrive at a kind of climax 
in vacation economy, beginning with the 
fares from Guadalajara: first class bus, 9 
hours—$2.14; first class train, 9 to 10 
hours—$2.13; Pullman lower berth— 
$1.04. Aerovias Colima, S. A., provides 
reliable 1-hour light plane service from 
Guadalajara three times a week at a 








Santiago Beach is far from typical. At only a few 
the coast do you find crowds like this. Here you look north to 
Hotel Anita. A dusty road takes you on to Barra de Navidad 











spots along 


Hills of coconuts beside Cihuatlan River await the machete. 
Fruit at left has husks intact; partly stripped, pith-covered 
nuts (right) will be shipped to market or dried to make copra 


round-trip rate of $21.60 per person (limit 
three). It costs $3.40 to $4 (including 
meals) to stay at the Hotel Foreign Club 
or the Colonial; less in smaller places. 

Prices are only slightly higher at Santiago 
Beach, 7 miles north, and at the excellent 





Crowds fill Manzanillo station at train 
time. It’s a good cross-section of Mexico 
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Overlooking the Bay of Zihuatanejo, you breakfast in the Hotel 
Catalina’s open-air dining room. On the beach at bottom of 
the hill are boats, shady ramadas, and herds of nonchalant cows 


small hotels and housekeeping resorts 
along the. uncluttered beaches between 
Santiago and town. 

Fishing costs, too, are little more than 
half of those at better known places. For 
instance, $28 is the going daily rate for a 
cruiser with two to four fishing chairs. 
For $40 you can have a 33-foot yacht 
with ship-to-shore radio and a galley 
Luis Garcia, commodore of the yacht 
club, is Manzanillo’s only travel agent. 
He speaks English fluently, and can ar- 
range for transportation, accommoda- 
tions, and fishing and sightseeing trips. 
His address is Agencia de Viajes Garcia, 
Juarez 244, Manzanillo, Col., Mexico. 


You can drive your own car to Manzanillo 
with no difficulty. The trip from Guada- 
lajara takes 6 hours if you keep moving, 
but it’s best to allow a full day. There are 





Manzanillo and its airport are connected 
by this road through shadowy jungle. Tall 
coquito palms vie with banyans and vines 
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plenty of “picture stops” along the way. 
Completion of an alternate highway 
through the beach resort of Barra de 
Navidad (probably by next December) 
will enable you to make a loop trip from 
Guadalajara. 

Los Angeles de Tenacatita is a real find. 
There is nothing else like it in Mexico or, 
for that matter, anywhere on this conti- 
nent. Rodolfo Paz V, a well-to-do coconut 
planter, has erected a row of tall, cool, 
Polynesian-looking thatched buildings 
right on the broad beach at the head of 
sparkling, breeze-ruffled Tenacatita Bay, 
where modest swells march in and break 
on the fine sand in an endless lullaby. 
Each rattan-walled room has an adjoining 
screened-off “bath” that is open to the 
sky. Your innerspring bed stands on a 
floor of beach sand that is kept sprinkled 
down by a boy with a watering-can. 

At the end of a long, bouncy bus ride from 
Manzanillo (round trip takes almost a 
day), Tenacatita is insulated from the rest 
of the world by miles of wilderness in all 
directions. There is no town—not even a 
village—and you'll find no entertainment 
or fishing boats—or apologies for their 
absence. But the setting is enough: The 
meeting of land and water at the mouth 
of the bay, if not the world’s grandest, is 
at least the most furious on the west 
coast of North America. 

Out of sight beyond the craggy headland 
to the north, close to the cannonading 
surf, Senor Paz has leveled off a broad 
airstrip at least a mile long, roomy enough 
for the largest airliners. If you fly low 
over the resort before landing, a truck 
will come over and pick you up. 


It costs $8 a day for two persons to stay 


- 





Tourists are still curiosities in sleepy Playa Azul, but this one 
isn't being threatened. The machete, universal tool of the 
back country, cuts and shapes the frame-poles of these houses 


at Tenacatita; we'd say it would be a 
wonderful adventure for the whole family 
for a few days. Take your English-Span- 
ish dictionary along, and don’t try to 


drive there in a passenger car. 


4, Zihuatanejo... 
its bay 1s a gem 


Deep, round, and almost completely 
mountain-locked, the little Bay of Zihua- 
tanejo is a rare gem, even among the 
jewel-like bays of the Costa Grande. The 
village—except along the banyan-shaded 
beach—is poor, cluttered, and hot, but 
picturesque in its own shabby way. As in 
other tropical places of its size, pigs, dogs, 
and stately Brahma cattle wander freely 
among the palm-thatched huts and adobe 
business houses, and out along the water’s 
edge. A trim white lighthouse, on a jungle- 
clad crag far out in the white surge of the 
sea, guards the bay. 

There are open-air ice cream parlors and 
a few little hotels nestling in blossoming 
greenery along the waterfront. Outrigger 
dugout canoas are drawn up on the sand; 
parakeets chatter in the trees. 

The beach hotels are the Las Palmas, the 
Belmar, the Marina, and the Arcadia. All 
charge $3.20 a day for 2 persons, without 
meals. Look them over before you choose. 
Rising steeply in terraced sections above 
a secluded beach about a mile south of 
town is the Hotel Catalina, unpretentious, 
nearly new, immaculate. It’s a garden 
spot bowered in palms and giant philo- 
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dendron, and is as flawless a place as we 
can think of for “getting away from it 
all.” Sportfishing craft are anchored prac- 
tically at your front door. Room and 
meals for two cost $13.60 a day. 

The local airport hints at what may be 
in store for Zihuatenejo. It’s one of three 
with paved strips on the entire west coast 
of Mexico. The other two are at Mazatlan 
and Acapulco. 


The affable English-speaking manager of 





Pedestrian gets right of way while Hotel 
Catalina taxi waits in Zihuatanejo stream 


the airport, Luis Morales, doubles as 
agent for fishing and hunting trips in the 
region. His mail address is simply Aereo- 
puerto, Zihuatanejo, Gro., Mexico. 

If you’ve had your doubts about the 
“baling-wire” fleet of minor airlines that 
serve every nook and cranny of rural 
Mexico, you’re in for a revelation at 
Zihuatanejo. The DC-3’s of Aerolineas 
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Yacht basin in a corner of Acapulco Bay. This is the stretch of shore between two 
of the big hotels, the Majestic and the Club de Pesca (large white building). Pen- 
insulas, islands, coves, beaches around Acapulco seem endless in their variety 





Mexicanas that come from Mexico City 
and Acapulco every Monday, Wednesday, 
and Friday are sleek and polished, and 
their smartly uniformed crews include 
chic stewardesses. 

If you prefer to get to Zihuatanejo the 
hard way, you can drive the 150 miles 
from Acapulco in your car or take the 
7-hour bus ride. The road is paved more 
than half way, but there are still some 
fords and ferries where bridges are miss- 
ing. The country is interesting, but the 
road stays back from the sea, and marine 
vistas are few and far away. 


5. Acapulco . . it’s 
everything they say 


So much has been written about Acapulco 
that there is little we can add in this 
space. This booming resort city probably 
has more to offer the visitor than any 
other seaside spa in the Western Hemi- 
sphere; it’s a place where you won’t run 
out of new things to see and do for a long 
time. Some of its prices are the highest on 
the Mexican coast, but they still compare 
favorably with costs of comparable serv- 
ices north of the border. Trailer courts 
and pensions help you to keep expenses 
down to rock bottom, if you don’t want 
to splurge. Effects of last July’s earth- 
quake have virtually disappeared. 

Aside from the sleek housing and the 
wealth of diversions that have been intro- 
duced for tourists, Acapulco is outstand- 
ing for its great sheltered bay and for its 





Mangrove swamp near Puerto Marques, 
just south of Acapulco, offers chance for 
different kind of boating, in dugout canoe 


Indian market—the most extensive and 
suffocating canvas-roofed maze we’ve 
found yet. 

You can fly from Mexico City in less than 
an hour ($16.90 round trip) or drive in 
6 hours—part of the way on the new toll 
road that bypasses the winding mountain 
road through Taxco. Toll is $1.60. 
Acapulco’s 200 hotels offer a bewildering 
choice of places to stay. For your first trip, 
it’s best to tell a travel agent what you 
would like and let him choose for you. 
Aeronaves de Mexico “circle trips” from 
Tijuana include Acapulco and Mexico 
City for a round-trip fare of $123.12. 

For more information on Acapulco, write 
to Aeronaves de Mexico, 610 South Hill 
Street, Los Angeles 14. See also page 8 
of this issue of Sunset. 





Weekend visitors leave Zihuatanejo. Dou- 
ble doors mark plane as C-47 veteran 
of World War II. Note barefoot porter 
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From the garden wall, you look across lawn-patio to lanai and 
living room. At the rear of the living room, there is a sliding 
glass panel for cross ventilation; the breeze keeps insects from 


a 


The Hawaiian house on the cover... 


Lana hung means open aur hung 


+ WENKAM 
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Outdoors or indoors? Living area is both. 
View from gallery to living room. Table 
legs, posts supporting roof are ohia logs 
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On hot summer days when you can’t seem 
to open enough windows in your home, 
you may wish for the dramatic openness 
of the A. W. Barlows’ lanai-living room. 


Fully exploiting the Honolulu climate, 
Architect Harry W. Seckel left out a 
whole wall in the living room. Thus he 
was able to keep the house itself quite 
small although actual space for living and 
entertaining is large. From a visual stand- 
point, it is extra large because it seems to 
include the whole uninhabited southwest 
slope of Diamond Head, which looms up 
beyond the garden walls. 


Deep overhangs keep rain out of the 

ed living room, and the “weather 
control” sliding glass panel on the back 
wall can be closed to prevent draft suc- 
tion. Most of the time, however, this 
panel is open so breezes off the mountain 
can circulate; they clear out any insects 


WERNER STOY 


collecting in the living room. Between the living room and the 
entrance, you can see the pass-through from kitchen. Hollow 
tile walls and an outdoor type of furniture take the weather 


that are attracted by lights at night. 
The secluded location, heavy underbrush 
around the lot, and a large watch dog dis- 
courage intruders. 

Such an open plan is possible only wher 
the climate is mild and the insect popula 
tion small. Even then, careful orientation 
is essential for protection from occasional 
storms. In a house like this, where you 
live in direct contact with the garden, 
your plant materials become an impor- 
tant part of the decor. 

Adaptations of this wide open living are 
possible in many parts of the West as 
long as you have a way to close the house. 
You might use sliding glass panels that 
disappear into a pocket along one wall. 
The Barlows find the fireplace supplies 
enough heat to take the chill off the living 
room on cool evenings, but in a colder 
climate you could add radiant heat. 


SUNSET 





Living room and lanai viewed from the pass-through. Note the ohia posts. Living 
room is elevated to curb dirt and water. The handsome floors, which are acid stained 


concrete, need waxing only twice a year. Industrial insulating cork on the ceiling 


TERRACE 
fOR future 
SWIMMING POOL 














Plan shows how orientation and landscaping make open side of the house inaccessible 
from the street except through the house entry. Study is used as guest room, doubles 
as living room during severe kona storms. Landscape architect was Paul Weissich 
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Entry, with car port at right. Banks are 
heavily planted to keep visitors from 
walking around to open sides of the house 


Doors are just shoji-like grills. They aren't 
backed up or filled with glass or screening. 
You step from one outside area to another 





From the couch you look across lawn to 
bedroom wing. Party for 200 was once 
held here—on lanai, lawn, gallery at right 
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New four-car garage was added on to front part of house after just as they were before house was moved. Garage covered 
it was moved back from street (see “before” and “after” plans with mission tiles used throughout the structure. Garage now 
below). Chimney at left and high portion of house in center are provides guest parking and sheltered entrance to front door 


In Santa Barbara, 


an unusual remodel... With the quiet charm of 


GUEST ROOM 





NEW MASTER 







BEDROOM 
ABOVE KITCHEN 











DRIVEWAY. x 
\ 


LIVING \ 
ROOM 






The original structures were a 3-room house set right In remodel original house was moved 17 feet back and 
up against the access street, and a small studio and 5 feet to left. Garage and part of studio removed. New 
garage—which had narrow driveway leading back to it master bedroom links formerly separated structures 
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ARCHIE D, FERRANTE MAYNARD PARKER 


Wall of the original structure was located directly under the large exposed beam in Original corner fireplace moved with the 
upper left portion of photograph. Windows and doorway in new addition open room building. Window shutters block undesir- 
out onto patio. Stairway leads to loft bedroom above; open doorway leads to kitchen able view. Plaster walls painted white 


an old Spanish ranch house... 


Both new and remodeled portions of this house in Santa Bar- 
bara, California, faithfully follow the old Spanish style of the 
original structure. Clean, almost contemporary interiors, remi- 
niscent of the whitewashed Spanish ranch house, show off the 
owners’ heirloom furniture and the structure’s original exposed 
ceiling beams. Outside, the original plaster walls and mission 
tile roofs were carefully matched in the new additions. 


| BEDROOM 
| (over kitchen) 


Most dramatic aspect of the remodeling project was the shift- 

ing of the house on the lot to make better use of space. The 

old driveway was eliminated and a convenient, spacious garage 

was added at the front of the house (see plan above). 

Moving the three-room house was a bold solution, perhaps too 

unusual to apply to many other remodeling jobs. More sig- 

nificant are the many other ways by which Architect Lutah Spiral stair to the bedroom replaces original ladder, was built of 
Maria Riggs gave Mr. and Mrs. J. James Hollister a house two-inch thick fir treads, three-inch thick fir risers. Note how 
with infinitely more character than any equivalent new house. hand pole on the stairway becomes hand rail on balcony above 
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Santa Barbara remodel. . . 


The kitchen always gets special loving care in 
the houses that Architect Lutah Riggs designs. 
Her kitchens not only look attractive but also 
make life easier for the cook. She tries to fit 
each one to the special needs and routines of 
the family that will cook, dine, and entertain 
in this important room. 

The Hollisters’ kitchen was designed around an 
island cooking center—with enough aisle-circu- 
lation space so that two people can enjoy the 
fun of preparing meals together. 








— 
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The original kitchen was dark, short on work 
counter, storage space. Because of garage ad- 
dition, wall with window had to be closed in 
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In new kitchen, wall at left was pushed out six feet to gain additional space. 
New windows provide better light, more cheerful dining area. Old windows 
used as doors on wall cabinets. Blue, white tiles on “island” by William Neely 







GUEST ROOM 


MASTER 
BED- 
ROOM 








KITCHEN | 





Additional space in kitchen allows room for a dining alcove. Space Sealy in feet 

. oye 4 
under cooking counter was left open, utilized for towel hangers, waste § — = x >. 
basket, and step stool. Dutch door leads out to patio and garden 
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living room and kitchen at left and studio at right. The paving 
is brick laid in mortar. Plants around the edge are appro- 
priate to Spanish-style courtyard, require little maintenance 


Well protected patio, sunny, private, and wind-free because it’s 
surrounded by house on three sides, was created when the 
master bedroom (center) was added to bridge gap between 


Guest room with its small private bath could also double as a 
maid’s room if desired. The sliding door into the bathroom is a 
space saver. Floor level raised to accommodate existing pipes 
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New master bedroom has double doors to patio with match stick 
bamboo curtains cut to fit inside door panels. Headboard design 
(seen in mirror), mirror frame restoration by William Hesthal 
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Three miniature charcoal cookers serve a barbecue supper on 
the patio to a dozen people. For the adults chicken pieces are 
grilled right on table, which is set for buffet service. Younger 


set enjoy a barbecue of their own roasting frankfurters very 
safely on a portable brazier. Small table holds buns, relish, and 
mustard for each young guest to dress his own hot dog 


Catching on fast... the table top barbecue 


The miniature barbecue is a new Western favorite. Take your pick from 
Japanese hibachis of traditional design . .. or ingenious American charcoal braziers 
new on the market t!.is year. All are easy to use... and plain fun for the chef 


A small revolution in barbecuing is taking 
place right under our noses. We might 
have foreseen it a few years ago when 
so many Westerners began abandoning 
the monumental masonry barbecue and 
turning to more portable types like the 
three-legged brazier. Now they’re moving 
on to the next step, the extremely port- 
able, miniature barbecue. 


Unless you’ve shopped for one lately, 
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you may not realize how small 
barbecues are now on the market: brazier 
and bucket types made in America, cast 
iron and ceramic ones imported from 
Japan and popularly called hibachis. 
Many cost less than $10, and as the 
Japanese well know, they are very eco- 
nomical with fuel. 


many 


Perhaps the strongest appeal of the mini- 
ature barbecue can’t be explained in any 


practical terms. It’s just plain fun to use. 
Both as fire builder and as cook, you 
get such a satisfying sense of mastery 
over the tiny vessel. You can take it 
anywhere in your car. You can cook with 
it outdoors or indoors. Instead of per- 
forming solo at a grill removed from so- 
ciety, just little barbecue 
wherever people have congregated. They 
watch steak or chicken sizzle and brown 


carry your 
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while you join their conversation. 

With a small amount of fuel, the vessel 
gives you high heat in a short time. 
The small cooking surface of miniature 
barbecues poses some limitations on grill- 
ing meat. An average-sized one, however, 
can handle steaks, chops, hamburgers, or 
shish kebabs for about four people at a 
time. And because these barbecues are 
inexpensive and portable, you can use 
several when you need to accommodate 
larger numbers of people. Another solu- 
tion is to serve small quick-cooking meats 
or fish and keep them coming off the 
grill like pancakes off a griddle. 

A miniature barbecue offers other special 
advantages not possible with a larger 
unit. It can be moved into the house, 
and set under a direct fan in the kitchen, 
or in the fireplace. It can even be placed 
on the dining table or coffee table to cook 
a non-fat main course or hors d’oeuvres. 
Or it can be taken out on a boat, perhaps 
to grill fillets or steaks of fresh caught 
and cleaned fish. 

Miniature barbecues are ideal for day-to- 
day family use. You can barbecue any 
time without feeling wasteful. You can 
even decide to barbecue at the last min- 
ute and have a fire in time. Children 
can have fun roasting frankfurters and 
cooking hamburgers on these small low 
barbecues. They are much safer than an 
open campfire. 


Cooking on a 


miniature barbecue 


The recipes and suggestions that follow 
will introduce you to the variety of cook- 
ing you can do with a miniature barbe- 
cue. Once acquainted with its possibilities, 
you'll probably discover many other ways 
to use it. 

In each recipe we’ve indicated about how 
much fuel is required, in terms of quarts 
of charcoal. (A 1-pound coffee can was 
used to measure a quart.) About 6 or 8 
briquets is equivalent to 1 quart of char- 
coal. Amounts of fuel are generous, so 
there should be plenty of heat left to 
make coffee or tea. 

Shore dinner for six 

In this meal for 6 people, clams, chicken, 
and corn cook together in a large kettle. 
You may be reminded, as you eat, of 
an old-fashioned clam bake where the 
foods were cooked in a pit in the sand. 
You will need a large kettle (8-quart 
or larger) that has a lid and will fit on 
your miniature barbecue. The kind used 
for canning is often ideal. Also have 2 
chickens (2 to 3 pounds each) cut for 
frying, or 3 pounds of chicken breasts, 
thighs, and drumsticks; 2 or 3 dozen 
small clams; and 6 or more ears of corn. 
Don’t forget butter for the corn and 
clams. 

Before leaving home for the beach, roll 
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chicken pieces in seasoned flour, brown 
on all sides in hot fat; remove and cool. 
Prepare a hot fire in your barbecue, using 
about 2 quarts of charcoal. Scrub clams 
well to remove all the sand. Remove 
husks from corn. Place a rack on the 
bottom of the kettle; add about % inch 
of water. Put in clams. On top of clams, 
set a round piece of hardware cloth or 
aluminum foil (cut many holes in the 
foil to allow steam to circulate). Arrange 
browned chicken in a second layer, and 
then the corn, with hardware cloth or 
perforated foil between the layers. 
Cover kettle and set on the hot fire. 
When it begins to steam, allow 15 to 20 
minutes cooking time, or until the corn 
is done. Serves 6. 

Three-course steak dinner 

This menu, which serves 6 to 8 people, 
features hot soup, minute or cubed steaks, 
and fresh berry dumplings with cream. 
It all cooks on one miniature barbecue 
and would be ideal for a picnic in a spot 
where you can gather wild berries. 


About 2 quarts of charcoal will keep your 
barbecue fire going for all three courses. 


Take along your favorite soup, either 
canned or one you have made. A drink- 
able soup is best. Put it on to heat while 
you wait for the fire to reach its hottest 
point. Serve while steaks are grilling. 
For steaks use top round that has been 
sliced thin (about 14 inch), or use cubed 
or minute steaks. While the soup is being 
served, set steaks on the hot grill. Cook 
2 to 3 minutes on each side for medium 
rare. Season with salt and pepper. Serve 
with potato chips and sliced tomatoes. 
For the fresh berry dumplings, you will 
need a heavy frying pan with a tight 
fitting lid. Put 6 cups wild blackberries 
or huckleberries in the frying pan. (Or 
you could use canned berries, omitting 
the sugar in this recipe.) Set on a low 
fire until juice begins to run (if fire is 
too high, remove some of the charcoal). 
Combine 1 to 1144 cups sugar with 4 
cup scone mix; stir into the berries. Cook, 
stirring occasionally, until the berries are 
slightly thickened. 

Meanwhile combine 2 cups scone mix 
with 24 cup milk and 1 egg. Mix until 
blended and drop on top of the hot berry 





Sukiyaki in the park or your own backyard is a practical venture with a quick heating 
miniature barbecue. Picnickers enjoy the ceremony of making this interesting Japanese 
dish—and its delightful aromas—out-of-doors. The vegetables keep crisp in plastic bag 





























Miniature barbecues shown here include American make bra- 
ziers and a bucket as well as Japanese hibachis—prices range 
from about $3 to $16. Grill sizes vary from about 5 inches di- 
ameter on the smallest hibachi to 16 inches on the largest port- 
able brazier shown. Many braziers are designed so the height 


sauce. Cook uncovered for 5 minutes, 
then cover and cook over low fire for 
15 minutes longer. Serve with table cream. 
Makes 6 to 8 servings. 


Bouillabaisse, picnic style 

This gourmet version of a fish stew is a 
meal in one pot. Make sauce ahead of 
time, add fish and shellfish at the table 
(inside or out) or picnic spot. For larger 
groups it’s best to have a miniature bar- 
becue and set of ingredients for each 
group of 4. Don’t forget the bibs, and 
large soup plates for serving; also, be sure 
to include both soup spoons and forks. 
Prepare the sauce at home: Lightly brown 
1 chopped medium sized onion and 1 or 
2 cloves of garlic, crushed, in 2 table- 
spoons olive oil or salad oil. Add 4% can 
(6 oz.) tomato paste, 1 teaspoon salt, 6 
peppercorns, 1 bay leaf, 44 teaspoon tur- 
meric, 44 teaspoon thyme, 1 or 2 lemon 
slices, 2 celery stalks with leaves, 1 sprig 
parsley, 1 cup water, and % cup dry 
white wine. Carry this mixture in a jar 
or in the large kettle in which it will be 
cooked and served. 

You will need 1 or 2 dozen small clams 
in the shell (optional), 1 Dungeness crab 
or % to %4 pound frozen lobster tails, 
1% pound fresh or frozen shrimp, and 
1% pounds assorted fresh or frozen fish, 
(perch, cod, halibut, red snapper, bass 
—use 2 or 3 kinds). If clams are used, 
scrub thoroughly. Clean crab and cut or 
break into pieces; crack the legs. Slice 
the lobster tails crosswise into several 
pieces. Shell and devein (if needed) 
shrimp. Remove bones from fresh fish; 
cut fish into pieces. 

In the barbecue build a hot fire, using 2 
quarts charcoal. Bring the sauce mixture 
to a boil in a large kettle. Add clams, fish, 
and lobster, if used; cover and boil for 


2 minutes. Add shrimp and crab, if used; 
boil 4 to 6 minutes, or until fish flakes 
easily with a fork. Makes 4 generous 


servings. 


Chicken Sukiyaki 

In this sukiyaki, thin sliced chicken takes 
the place of the usual beef. The recipe 
makes four servings. Have each group of 
four prepare its own on a separate bar- 
becue; or with only one barbecue serve 
the tea house way—small portions from 
each cooking. 

You will need 1 chicken (about 3 pounds) 
or 11% pounds of chicken breasts: Chicken 
may be cooked the day before; simmer it 
in water to cover, adding 2 stalks of 
celery, sliced onion, and 1 teaspoon salt 
to the water. Cook just until tender 
enough to bone and slice. Cut from bone 
in slices; cover and refrigerate until used. 


Vegetables, too, can all be prepared ahead: 


On the beach a barbecue is easy and safe 
with a hibachi, and wind just increases 
the draft. Frankfurters and kebabs are 
being grilled here to each one’s liking 


of grill may be raised or lowered. Hibachis do not have adjust- 
able grills; they are heavier, but hold the heat longer than most 
braziers. Hibachis with wooden handles can be moved about 
while in use—ceramic types will break if dropped, and either 
ceramic or cast iron may crack if water is poured on while hot 


Trim 1 bunch of green onions so each 
onion is about 3 inches long; slice length- 
wise. Slice fresh mushrooms to make 1 
cup. Cut 14 pound fresh, tender spinach 
into 2-inch lengths. Thinly slice or shred 
celery to make % cup, and thinly slice 
or shred bamboo shoots to make 4% cup 
(optional). Refrigerate in plastic bags to 
keep fresh and crisp. 

Prepare a hot bed of coals, using about 
2 quarts charcoal. First, cook rice for 
4, using the precooked type and following 
package directions. Or make regular rice 
in kitchen. In a frying pan or Sukiyaki 
pan, lightly brown chicken slices in 4 
tablespoons (44 cube) butter or margarine. 
Push to one side or remove from pan. 
Add onions and mushrooms, and cook 
until lightly browned. Add the prepared 
vegetables, 44 cup soy, 44 cup of chicken 
stock and 2 tablespoons sugar. 

Cook until just tender, but still crisp. 





In the living room, small ceramic hibachis 
are shown in more formal setting. Guests 
select and grill own appetizers—tiny ke- 
babs and teriyaki on bamboo skewers 


SUNSET 


i 
3 
: 
i 





Tf 








; 
4 
; 
£ 











Accessories shown below miniature barbecues. They are (left to 
right): Small bamboo skewers used for grilling of tiny kebabs, 
teriyaki, or other appetizers. Sukiyaki pan that has removable 
handle. Metal skewers with wooden handles to grill dinner sized 
kebabs. Heavy gloves needed when working with any barbecue. 


Put back chicken if it was removed from 
pan; heat. Serve with hot cooked rice. 
Spoon liquid from pan over each serving 
of the Sukiyaki. Makes 4 servings —D.O., 
Santa Ana, California. 


Skewered hors d’oeuvres 

Here is a chance for you to use your im- 
agination in choosing and stringing food 
tidbits on skewers for your guests to broil 
over miniature barbecues. 


Small ceramic hibachis, which can be 
purchased in Japanese stores, are espe- 
cially attractive to use for broiling hors 
d’oeuvres in the house, but any miniature 
barbecues may be used. Better light the 
charcoal fires outdoors. When coals have 
formed, bring the hibachis in the house 
and set on a coffee table or buffet. It is 
best to use long burning charcoal briquets 
for fuel, using 6 or more in each barbecue. 


Choose bite sized non-greasy foods that 
will cook quickly on the bamboo skewers. 
Here are some good suggestions to start 
with: Cherry tomatoes, canned whole 
mushroom caps, small fresh or frozen 
shrimp, canned tiny white onions, canned 
pineapple chunks, canned luncheon meat 
or ham (cut in small cubes), tiny meat 
balls, canned mandarin oranges, green and 
ripe olives. Arrange the food on a tray so 
your guests can select their own combina- 
tions to broil over the charcoal. 


Appetizer sized Teriyaki. For this buy 
boneless sirloin or top round steak; have 
it sliced across the grain about 4g inch 
thick. Cut these thin pieces into strips 
about 4 inches long and % inch wide. 
Weave each strip on a skewer, with tiny 
canned onions or tomatoes between the 
ripples, if you wish. Let these stand about 
1 hour in a sauce made by combining 2%; 
cup soy with 2 cloves of garlic, crushed, 
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Hinged wire toaster especially useful for grilling and turning 
tender fish steaks or fillets—also for hamburgers, other steaks. 
Metal chopsticks used as you would tongs for moving charcoal, 
hot coals. Long handled forks ideal for toasting frankfurters. 
Rectangular skillet traditional for making Japanese egg rolls 











Hibachi of polished wood (at left) holds bronze tea pot. Hichirin (right) shown 
with dome-shaped broiler, sukiyaki pan, and bamboo chopsticks for cooking 


Mibachi or Hichirin? There’s a mix-up in names .. . 


In this country the small charcoal 
burner imported from Japan and 
used for cookery is called a hibachi. 
But in Japan this same vessel goes 
by the name hichirin (HEE-CHEE- 
RIN)—and hibachi has another 
meaning. 

The true Japanese hibachi burns 
charcoal but has no draft door or 
separate charcoal bowl. It is used en- 
tirely for heating. In_ traditional, 
thin-walled Japanese houses, people 
sit huddled around the hibachi and 
warm their hands over its coals. 
Often they set the tea kettle on top, 
so that arriving guests may warm 
their hands and enjoy a conversation 
while waiting for tea water to boil. 


ALEX WILLIAMS 


Most hichirins brought to this coun- 
try are used with a grill top for 
broiling or barbecuing. However, the 
Japanese have developed some other 
accessories for hichirin cookery. For 
instance, the dome-shaped utensil 
shown above is set on top for broil- 
ing meats. Narrow slits admit fire 
and draft, and grooves carry off fat 
so it won’t drip in the fire. Some 
stores that carry Japanese imports 
can sell you this utensil and others 
such as the special Sukiyaki or Tem- 
pura pans. 

Call it hibachi and a store clerk in 
this country will know what you 
want; but if a Japanese visitor 
doesn’t understand, call it hichirin. 










































































Bouillabaisse on a picnic? /t is easy when you have a miniature barbecue along in the 
car. The sauce can be all made at home; the fresh fish and shellfish are added on the 
spot. The whole meal-in-one-pot cooks very quickly to serve discriminating tastes 


14 cup sugar, 2 teaspoons lemon juice, 
and 1 teaspoon finely chopped fresh gin- 
ger root. Arrange skewered Teriyaki on 
trays for your guests to broil their own. 


Fish fry 
What could be better than fresh-caught 
fish grilled right on your boat. For use on 
a boat, choose a fairly heavyweight mini- 
ature barbecue that will not be likely to 
tip when the boat rocks. 
Prepare hot coals, using 1 to 2 quarts 
charcoal. Have along a small toaster-type 
rack, which is very convenient for turning 
fish. Grease the rack, then lay in the fish 
steaks or fillets. Broil quickly over a hot 
fire until the fish just flakes easily with a 
fork and is lightly browned. Brush with 
melted butter during the broiling, and 
season with salt and pepper. Serve with 
lemon wedges, if you wish. 

2 
Firemanship 
On any barbecue the main job of fire man- 
agement is to maintain a hot bed of glow- 
ing coals. Chief differences between the 
miniature barbecue and its bigger broth- 
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ers are in: (1) the amount of fuel you use, 
(2) the length of time required to obtain 
a cooking fire, and (3) the way you have 
to control heat by adding or taking out 
glowing pieces of charcoal. 

Charcoal, in either lump or briquet form, 
works about equally well in miniature 
barbecues. Since lump charcoal heats 
quickly and is cheaper, it is especially 
suitable for some of the quick cooking 
you do on such barbecues. Briquets have 
the advantage when you want longer last- 
ing coals and more uniform heat. Either 
1 to 2 quarts of lump charcoal or 6 to 12 
briquets are enough fuel to cook any of 
the foods described on these pages. 
Draft for your fire is usually provided in 
the construction of the unit itself. Hi- 
bachis have a little door at the base that 
should be opened wide to start the fire, 
then partly closed to control heat of the 
fire. Bucket types and others in which 
the fire is built on an open-work grate 
allow air circulation under the coals, but 
you have no way of using draft to con- 
trol the fire. Small braziers with a solid 
metal firebox perform best with a level 
layer of gravel or sand on the bottom as 


a base for the coals. A foil lining and layer 
of sand or gravel on the bottom are desir- 
able as insulation for any table-top cook- 
ing, and they are practically mandatory 
with the small bucket-type barbecue. 
Fire starting can be done in several ways, 
including the traditional but tedious way 
with paper and kindling tepee fashion. 
Less heroic but more efficient are these: 
(1.) Make a “kindle can” from an empty 
1 or 2-pound coffee can. Remove bottom 
and use a beer can opener to punch legs 
around the bottom, bending these tabs of 
metal all the way down; then punch more 
holes at the base of the can for air vents. 
Set can on firebed and put in a crushed 
milk carton or several briquets that have 
been soaked in fire starting fluid. Fill can 
with charcoal and light it. After about 15 
minutes, remove can with tongs. 

(2.) Liquid starters that are sold specifi- 
cally for barbecue fires, or paint thinner 
or cleaning solvent, may be used, but 
never gasoline. Pre-soak a can of charcoal 
by immersing it until it stops bubbling. 
Or to save time, keep some charcoal 
“marinating” in a jar or can with a tight- 
fitting lid. Use these pre-soaked briquets 
either in the “kindle can,” or just arrange 
at base of a pyramid of charcoal. 

(3.) In the house you can pre-ignite bri- 
quets by holding them in a wire basket 
over an open gas flame, or putting them 
right on an electric range heating unit, 
until they begin to glow. 

(4.) Use one of the electric fire starters 
that gives you glowing coals quickly. 
Outside, take advantage of any open fire 
to pre-ignite charcoal. If you are using 
more than one miniature barbecue, glow- 
ing coals can be transferred from one to 
the other with tongs or metal chopsticks. 
From start to finish, you shouldn’t have 
to wait more than 30 minutes for good 
coals to form. 

Fire control on a hibachi is simply a mat- 
ter of closing or opening the draft door. 
On other miniature barbecues, the quick- 
est way to reduce heat is to remove some 
of the glowing coals. You'll find metal 
tongs or chopsticks almost indispensable. 
If you flick the white ash from the tops 
of coals, you nearly double their heat for 
the next 5 minutes. Dousing a fire with 
water is not recommended if you have a 
hibachi or cast iron grills on your barbe- 
cue; they may break or crack. 

Partially burned charcoal may be saved 
and reused several times. Tossing the hot 
coals into a bucket of water is effective, 
but the charcoal must be dried out before 
being used again. Coals may also be put 
into a metal container with a tight-fitting 
lid, such as a coffee can, and they will 
be snuffed out in about 15 minutes. On 
the beach you can bury each coal sepa- 
rately just under the surface of the sand; 
use sticks to mark the spots so you can 
gather them up again. 
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PHIL PALMER 


With overhead drawn, dappled shade replaces the brightness of the afternoon sun. Note silhouette of plants against plastic sereens 


Sun or shade... you puck and choose 


Part of the family wanted sun and the 
rest wanted shade. Landscape Architect 
John Carmack solved the problem with 
an adjustable reed overhead for the Ches- 
ter Graves’ outdoor living area. 

The movable portion of the overhead is 
designed in two sections that operate in- 
dependently. Used together, they shade 
the entire patio; when only one section is 
drawn, sunbathers have one of open sky. 
The supporting overhead beams extend 
beyond the back wall of the patio so that 


STATJONARY ae SINGLE PULLEY 













DOUBLE 
PULLEY 


™ ag 
CROSS BRACE METAL TRACK 


the entire roof area can be open. 

A system of ropes and pulleys is used to 
raise the roof panels: gravity lowers them. 
You could install a motor and push but- 
ton controls for about $200, but the own- 
ers find that the manual operation is just 
as satisfactory. 

The walls are plastic impregnated screens, 
alternated with modules of bamboo to 
provide cross ventilation. Banana plants, 
wild ginger, and large ferns carry out the 
tropical feeling of the room. 





ROLLER RECESSED ia 
IN 2x4 


ROOT JOIST— 


The track is a steel T-bar; the wheels are standard garage door hardware 
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Half sun, half shade with one panel drawn 
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A driveway can be just a rectangle of 
pavement—and a streetside simply a row 
of such rectangles. 

Or a driveway can be much more: part 
of an attractive, distinctive entry to your 
home. And a street can be a pleasing 
series of such entries, related but not 
repetitious, enhancing rather than de- 
tracting from the general appearance of 
the neighborhood. 

How can you avoid the monotonous 
“subdivision look” of similar entryways? 
Ideally, the builder of a new subdivision 
takes care of this problem for all the 
homes, with an over-all plan of drives, 
walks, and plantings that lends both 
variety and harmony to the total street- 
side effect. A few Western tract develop- 
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ers have carried out such a scheme, en- 
gaging landscape architects to design en- 
tries and streetfront planting patterns 
throughout their subdivisions. 
Unfortunately, such variation in indi- 
vidual plans is usually prevented by con- 
ditions of tract construction and financ- 
ing. Some builders, however, offer special 
entry variations as optional “extras.” 
The four entries shown in photographs on 
the opposite page were designed by Land- 
scape Architect Thomas Church for 
Builder Joseph Eichler in a subdivision in 
Palo Alto, California. The plan view be- 
low the photographs shows how the four 
different designs look side by -side in a 
series of neighboring homes. 


In an existing neighborhood or new sub- 


Instead of monotonous repetition of 
stiff driveway and sidewalk lines... 


... why not a streetside with 
individually different entries? 











Here’s one successful answer to the 
“look-alike” problem in subdivisions 


division where there is no master land- 
scaping plan, an individual with imagina- 
tion can undertake an entry improvement 
on his own; or two or more neighbors can 
tackle the problem together. There are 
many potential advantages to such co- 
operation: neighbors can exchange ideas, 
undertake planting or paving projects 
that span property lines, reduce costs by 
jointly hiring certain jobs done, share 
labor and tools on work they do them- 
selves. If the results are good, their in- 
fluence is likely to spread right up and 
down the street. 

For more entry ideas—including sugges- 
tions on paving materials and some ways 
to provide off-street parking—turn to 


page 66. 
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Four variations on the combined driveway and entry... 
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A. Broad, paved walk takes up most of passageway, so plants . This side garden with tree roses can be seen by every 
grown on space-saving espaliers and in containers. Paving passerby. A showplace—but only if you're prepared for 
pattern provides good display spot for container plants in bloom more-than-average maintenance. Broad walk to entry court 
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C: Graceful curve of driveway and walk frames lawn, trees, . Plantings shared with neighbor eliminate obvious property 
shrubs. Paving forms a figure-S flowing from street to line and knit lots together. Walk borders raised bed, con- - 
house entrance—none of severe lines of conventional driveway nects the two homes. Generous paving with contrast in surfaces 
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Plan view of entrics pictured on this page shows harmonious relationship without monotonous repetition of many neighborhoods 
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La60n Dewe 


Center strip of brick (or perhaps gravel) for older ribbon drive- 
way, cuts maintenance, provides broad surface. Practical “do- 
it-yourself” project. Plan also calls for widening the front walk 


More ways to solve 
the “look-alike” problem 


The paving and planting variations shown 
here suggest some of the other ways you 
can transform a commonplace driveway 
and walk, creating an entry that is not 
only more attractive but also more serv- 
iceable. These six sketches are by Land- 
scape Architect Douglas Baylis. 

You'll find more entry suggestions in two 
Sunset special reports: Life with the auto 
(June 1956) and Landscaping the new 
subdivision house (May 1955). 

















Paveo CovreT 


Large scale paving with planting inserts: generous court of 
concrete or brick. Most ambitious of the six plans. If squares 
are slightly separated, creeping plants can be grown in joints 





OFF-STREET PARKING 
(NEIGHBOR COOPERATION) 


Another parking solution uses space be- 
tween driveways for neighbor-shared park 
area (of a contrasting paving material) 
































OFF STREET Papn 


Spacious parking areca for house on a hillside or a narrow, busy 
street—driveway is flared, combined with walk. Asphalt paving 
is relatively inexpensive. Planting panels relieve paved expanse 








BROAD SCORE LINE PAVING 


Standard width driveway can be flared on 
each side with scored concrete (or bricks 
in grids) for additional step-out spac 
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Bek SPAY 


This pattern of angled (splayed) brickwork widens toward the 
house for extra paved space where car doors open. For advice 
on how to pave with brick, see page 76 in the May 1957 Sunset 
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New beach is nearly 700 feet long and 35 feet deep. It was graded by a bulldozer to 


a height about 2 feet above highest tides, with a grade less than 20 per cent 


Neighbors take action together ... 


They rebwilt ther beach 


Here's a case history of neighbors who suc- 
cessfully remodeled a shore line. They 
jomed forces to remove an ancient sand- 
bar in Puget Sound that trapped stagnant 
water in front of them and cheated them 
out of a beach. 

Until two years ago, the property along 
the west shore of Wing Point on Bain- 
bridge Island was not considered water- 
front. Its value was reduced because a 
100 by 600-foot lagoon of stagnant salt 
water separated it from Puget Sound. 
The stench from its slimy green ooze al- 
most prohibited outdoor activities during 
the summer. 

For years there had been talk of getting 
the lagoon filled, but nothing had been 
done. Three years ago several families 
launched a strong effort to solve the 
neighborhood’s most pressing problem. 
They found the Wing Point Community 
Club eager to cooperate, not only for the 
betterment of the whole community but 
also because of its easement to 100 feet 
of potential beach. 

Studying possible ways to remove the 
sandbar, engineers living in the commun- 
ity made suggestions and submitted re- 
ports. They held conferences with experts 
from the Port of Seattle and arranged 
a study by the University of Washington 
Oceanography Department, using a scale 
model of Puget Sound, with pumps simu- 
lating the rise and fall of tides and cur- 
rents. After studies gave reasonable as- 
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surance that the sandbar, once eliminated, 
would not quickly form again, and that 
a new beach would withstand natural 
hazards of wind and weather, the project 
got under way. 

The spokesman for the project’s nine 
parties (eight families and the Commun- 
ity Club) talked with several contractors. 
The job required at least two bulldozers, 
one to stand by for rescue work in case 
the other got mired down. The work 
could be done only during the very low 
tides of spring and fall. 

Several contractors declined to bid on 
the job because of hazards to their equip- 
ment, working so close to salt water; but 
one man offered to fulfill the commun- 
ity’s specifications at a cost of $3,300, or 
approximately $5 per waterfront foot. 
The community agreed and the work 
began in March, 1956. It was completed 
without mishap one month later. 

The plan of attack was to eliminate the 
lagoon by bulldozing the outer dike back 
towards the bank, leveling out the sand 
into a shelf 2 feet above the highest tides, 
to serve as a protective strip against the 
erosive action of the waves and tidal cur- 
rents. The quantity of sand and gravel in 
the dike was actually sufficient to build 
a dry shelf 35 feet wide, firm enough to 
offer access to cars, and high enough so 
that no grade exceeds 20 per cent (to 
allow sand to deposit along the beach). 
If the dike tends to rebuild over the 


The name for the 


finest in windows and 


doors of sliding glass... 





Your Arcadia dealers are 
listed below: 


UTAH 

OGDEN 

Shaw Supply Company 
2124 Washington Boulevard 
PROVO 

Provo Steel & Supply 

1400 South State 

SALT LAKE CITY 
Associated Specialties Company 
203 Greyhound Building 
Industrial Stee! Company, Inc. 
475 West 6th South 
CALIFORNIA 

BURLINGAME 

Burlingame Glass Company 
741 California Drive 
CARMEL 

Carmel Glass Company 
Third and Junipero 
EUREKA 

George C. Jacobs Company 
60 West Fourth Street 
FRESNO 
Kendall-Addington, Inc. 
265 Divisadero 

LAFAYETTE 

California Glass Company 
344 Mt. Diablo Boulevard 
MODESTO 

United Lumber Yards 

430 Tenth Street 

U. S. Wholesale Supply Co. 
P. 0. Box 643 

U. S. Highway 99 at Hatch Road 
MT. VIEW 

McLeod Glass Company 
1491 El Camino Real 
OAKLAND 

Hogan Wholesale Building Materials 
700 Sixth Avenue 
SACRAMENTO 

Del Paso Glass Company 
1200 Arden Way 

SAN CARLOS 

Arcadia Metal Products 
932 American Street 

SAN FRANCISCO 

Crowe Glass Company 

675 Golden Gate Avenue 
SAN RAFAEL 

Crowe Glass Company 

40 Woodland Avenue 
Western Builders 

2208 Fourth Street 

SANTA ROSA 

Western Builders 

1121 Thirteenth Street 
NEVADA 

RENO 

Home Lumber Company 
275 Ralston Street 
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It’s easy to replace the confinement of conventional walls 
with the feeling of freedom that comes from indoor-outdoor 
living. That special appearance ...easy access... that 
wonderful view can all be yours with Arcadia. 


Talk to your Arcadia dealer about windows and doors 
of sliding glass that can be a part of your future... 


[t’s child’s play... 
ARCADIA METAL PRODUCTS 


801 South Acacia, Fullerton, California 
National Member Producers’ Council, Inc. 
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WINDOWS AND DOORS OF SLIDING GLASS 






=H. E-oR BUILD A BETTER AMERICA-SEE-.AN AROS 
: — Mr. andl Mrs. Morris Goldsmith, Owners ° Wm. Howard Frank, Architect 
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This fellow is smart. He’s just finished 
applying Wonder-Paste to his front door. Now he’s taking it 
easy, while Wonder-Paste goes to work. In a short time the 
paint will be as soft as mush—and a quick clean-up with a 
putty knife will do the trick. 

Use Wonder-Paste indoors or out—on trim, walls, floors, 
furniture, etc. It stays put on uprights. Is effective on any type 
of finish. And it’s backed by over 50 years of experience in 
making removers. 

At all Dutch Boy and Schorn dealers. For name of dealer 
nearest you, see yellow pages of phone book. 
@ Send 25¢ for illustrated Manual on Paint Removing and 

Refinishing or write for free leaflet on Wonder-Paste. 






Over 5 million cans sold 
—it must be good 
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MINDER ‘PASTE 





WILSON-IMPERIAL COMPANY, 125 Chestnut Street, Newark 5, N. 


WONDER-PASTE 


REMOVER 


Choose the mattress 
with this UVT* streamer... 


lisa Pacts 


Quality tasvletion s Sy BLOCKSOM & COMPANY ... ....... 
for 20 yeors - 
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it tells you that 

the inside Sisal Padding 

is purified with 
“Man-Made” sunshine... 


y fal ’ Pads 


Treated with Bacteria Killing Ultra Violet Rays 





BLOCKSOM & COMPANY 


LOS ANGELES, CALIFORNIA 
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Driftwood washed ashore since grading 
gives new beach the typical look of Puget 


Sound. No evidence of grading remains 


years, occasional bulldozing will gradually 
widen the beach. 

The beach has now gone through a win 
ter, and with accumulated driftwood 
along its upper margins, looks for all the 
world like a natural Puget Sound beach 
However, offshore sand does show sign 
of building. Within several years another 
(but minor) job of bulldozing may be 
necessary. 

Archie Taft, Jr., president of the Com 
munity Club and also one of the property 
owners concerned, reports that the 85-a- 
foot investment has given the newly cre- 
ated waterfront property an estimated 
increase in value of $40 a foot. As for 
the improvement in living conditions, 
“There’s just no comparison!” 


| GOOD IDEA 
Dcaneiniegemaniets 





MAYNARD PARKEF 





Gelatin mold decorations 


Often the homely objects of the kitchen 
are good decorative subjects. Here is how 
Mrs. Palmer Black, of Santa Barbara, 
California, turned the trick with her gela- 
tin mold collection. Hung on nails, ready 
for frequent use, they are grouped over 
the laundry, just off the kitchen. 
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100% Du Pont Carpet Nylon gives you more 
for your money in beauty, long wear, easy care 


Now, 100% Du Pont Carpet Nylon means you can have 
luxury and practicality, too! Only nylon brings so much 
extra wear to carpeting (in a recent test at an industrial 
plant, 2,600,000 tramping feet gave nylon carpeting the 
wear your family couldn’t give it in a lifetime—and it’s still 
attractive!). Only nylon gives you so much beauty, asks 
so little care (most spots and stains are readily removed 
with detergent and water or household cleaner). 

Today’s new carpeting of 100% Du Pont Carpet Nylon 
comes in more new colors, textures, styles than ever before. 


See this loop-pile tweed carpeting at these and other fine stores: 


CONCCRD, Concord Floor Coverings; FRESNO, A & M Carpet & Linoleum; LOS ALTOS, The Magic Carpet; M 
RICHNCNOD, Magic Carpet Co.; SACRAMENTO, Carpet Center, Waldo Bowers; SAN FRANCISCO, The V 


It’s the longest-wearing carpeting you can buy, and you'll 
be surprised at how modestly it’s priced! Look for carpeting 
of 100% Du Pont Carpet Nylon at your favorite store. 


DU PONT MAKES FIBERS. DOES NOT MAKE THE FABRICS OR CARPET SHOWN HERE 


BETTER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY 


ERCED, Johnson Rug Co.; MILLBRAE ne Bried, Inc.; MODESTO, House of Carpets; 
2 House; STOCKTON, K & E Cars Co.; WALNUT CREEK, Walnut Creek Carpet 
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SATIN-FINISHED 


DOORS anv 


WINDOWS 
Enjoy ‘Living With A View’ 


Now — at last — you can purchase sliding glass windows and doors as complete 
units from one manufacturer, assembled with double-strength glass in windows; full 
frame, non-corrosive screens, head drips and window sills. 


¢ Screens and vents remov- * No old-fashioned pro- ¢ Four-way mohair wea- 


able from inside for easy 
cleaning. 


truding cranks or levers. 


¢ Sealed ball bearings and 


therseal guarantees pro- 
tection against rain, 
wind, dust and sand. 


adjustable nylon rollers 
assure whisper quiet op- 


Beauti 


atin etched 
s 


finish 
n corrosive ‘ 
no 


ful eration of doors. 





¢ Available in all sizes, 
complete with glass 
and screens, from 
leading lumber yards | 





and building supply 
dealers. 






































Fresno 6, Calif. 
265 Divisadero Tel: AM 4-3063 


Secramento 15, Calif. 
1655 E.EiCamino Tel: WA 2-5060 
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Smart styling 
ind action 
tailoring 
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Flansted, 
Rough Ride 
ne w all wool 
material that 
feels like 
flannel 
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LADY ROUGH RIDER 
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LOOK BETTER! 
FEEL BETTER! 


Like a magic wand, the touch of the Vibrosage makes 
you look better and fee! better. Electrically 
effortlessly Vibrosage stimulates new vitality 
new vigor. Soothes tired, aching feet relaxes 
tense nerves and tout muscles. By using the four 
scientifically-designed applicators you can enjoy pro 
fessional massage results at home for little cost. Use 
Vibrosage for facials, scalp treatments and body 
massage 


Ask for Vibrosage by name at your drug store. 


BEAUTY APPLIANCE CORP. 


Racine, Wisconsin 
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Oak threshold was milled with *4-inch 
grooves matched to the rollers on the 
bottoms of the doors. Threshold is actu- 
ally 2-inch-thick sereed that separates 
the brick floor from concrete slab in next 
room. The designer was John Matthias 


Wa ts to recess 
door tracks 


The protruding tracks of sliding doors can 
be troublesome obstacles. Here we show 
two ways to recess the tracks in the floor 
so they can’t trip running children or 
block serving carts. 





{} METAL 
ie TRACK 
CONCRETE 





CONCRETE 


JULIUS SHULMAN 





Stock metal track is same depth as cork 
tile. To install track, 3/16-inch holes were 
drilled in slab, then plugged with wood 
dowels to take screws. Two 1%-inch dia- 
meter rollers are mortised into bottom of 
each door. Designer: Eugene Weston III 


SUNSET 
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Let ’em cut loose! 





Matt and Lida Kahn of Palo Alto. Furniture 


aOR 





Dux. Ceiling: Simpson Forestone 


Blissful quiet (almost ! ) with a Forestone Ceiling 


“Tranquillity” is hardly the word when young ‘uns have fun... but you 
can add a lot to the peace and happiness of family living when you 
control household sounds with a handsome Forestone ceiling! 


Forestone is a marvelous new acoustical material that absorbs up to 70% 
of the noise that hits it. And it’s the first really beautiful sound control 
material ever to be developed expressly for residential use, with a rich 
decorator-styled texture that adds a special luxury look to your rooms. 


Sound-conditioning your home with Forestone won’t upset the family 
budget, either. About $31.00 will buy enough Forestone for a 10-by-12- 
foot ceiling. Your Lumber Dealer will be glad to show you how your 
“man of the house” can install Forestone easily and economically. Or 
your Simpson Certified Acoustical Contractor will apply it for you. 





nestone. 


ACOUSTICAL TILE 
QUIETS HOMES=—-BEAUTIFULLY 
Simpson, 1003-A White Building, Seattle 1, Washington 
Please send me your free illustrated folder on how 
I can sound-condition and beautify my home with Forestone 
NAME 


ADDRESS 


CITY ZONE STATE.. 
Forestone: Patent 42,791,289, a development of Simpson Research. ai-710 


INTERIOR AND EXTERIOR PLYWOOD AND PLYWOOD SPECIALTIES * ACOUSTICAL PRODUCTS + FLUSH AND PANEL DOORS + INSULATING BOARD AND HARDBOARD PRODUCTS 
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from your finest china to your cooking pans... 
Hotpoint pre-rinses, dou 
double rinses, and dr 


You Press a Button. Hotpoint dish- 
washers get your china, glasses, silver, 
and even pans sparkling bright. No 
hand-rinsing— an automatic pre-rinse 
flushes food particles down the drain 
before washing action starts. 


Spot-Less Washing. Two 5-minute 
washes scrub away all soil and film. 
The automatic dispenser releases fresh 
detergent into each wash. 

Spot-Less Rinsing. Super wetting agent, 
“Rinse-Dry,” is automatically injected 
into the second of the two rinses. 


a en 





Water spreads so smoothly drops can- 
not form, cannot dry as spots. 
Spot-Less Drying, in sanitary electri- 
cally heated air, leaves everything 
gleaming like new. 

Both racks roll out separately for easy 
loading from the front, and hold a 
complete service for eight. 
Undercounter models, 24 inches wide, 
easily installed in place of a standard 
base cabinet. Choose from 5 colors, 
white, coppertone, or stainless steel. 
Mobile models also available. 





Di \is® « Water Heaters « Electric Ranges 


Refrigerators « Automatic Washers « Clothes Dryers 
Customline + Food Freezers + Air Conditioners + Television 


HOTPOINT CO. (A Division of General Electric Company), CHICAGO 44 







































SEE AND BUY 
HOTPOINT DISHWASHERS 
AT THESE DEALERS: 


SAN FRANCISCO 

Associated Home 
Furnishers 
1370 Mission 


Brown Furniture & Appl. 


2275 Market 
Kenny Bros. 
408 Market 
House of Karlson 
130-10th Street 


Lee Co. 

900 Battery Street 

Macy’s 

Stockton & O'Farrell 

Modern Kitchens 

1100 Irving 

Noriega Hardware 

2526 Moriega Street 

Ramazotti Plumbing 

1473 Vallejo 

Verna Ramey Co. 

1375 Mission 

K_ ©, Richards 

1734 Lombard 

Romeo & Son 

1300 Grant 

Seltzman Furniture 

719 Mission 

Stockton Furniture Co. 

1200 Stockton 

Sunerior Home Supply 

595 Van Ness 

Vertex Electric 

4234 Geary 

Western Contract 
Furnishers 

1345 Mission 

CAKLAND 

Acorn Washer & 
Appliance 

5129 Foothill Bivd. 

By kin'’s Home & Auto 


Sup, 
4122 East 14th Street 
Friedman-Jacobs 
1917 San Pablo Ave. 
Ho'iday Kitchens 
3201 Telegraph 
Houston's 
4201 Telegraph 
© Markus Hardware 
?N1 Jefferson 
Will Mendel! 
1719 Franklin Street 
Stenley Furniture Co. 
9°28 East 14th Street 
Superior Home Supply 
51-12th Street 
Donne-Wilkins 
6628 Telegraph 
Montclair Hardware 
6116 LaSalle Ave. 
A' AMEDA 
Taylor’s Appliance 
ANTIOCH 
Green's 
APCATA 
Redwood Appliance Co. 
BE' MONT 
Hi Lo Co, 
BE” KELEY 
East Bay Appliance 
Service 
2617 San Pablo Blvd. 
The Tirol Co. 
1870 Solano Ave, 
BU” LINGAME 
Kemp Appliance Co. 
CHICO 
Butte Pump & Motor 
Works 
CLOVERDALE 
Al Mantedonico 
Appliances 
CUPERTINO 
Cupertino Electric 
EL CERRITO 
El Cerrito Electric 
FAIRFIELD 
Day & Night TV & 
Appliance 
GARBERVILLE 
Garberville Electric 
GPASS VALLEY 
Bonds Radio Appliance 
GREENFIELD 
Home Appliance Co. 
HAYWARD 
Hayward Electric 
Standard Stove Co. 
LAFAYETTE 
Victor’s Appliance 
Service 
LOS ALTOS 
TV Associates, Inc, 


SEPTEMBER 
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MANTECA 

Center Plumbing & 

Sheetmetal 

MARTINEZ 

Alhambra Electric 
MARYSVILLE 

Chas, Merz Co. 
MODESTO 

J. Greenberg & Co. 
MOUNTAIN VIEW 

Nelson's 
MONTEREY 

Abinante & Garrett 
NAPA 

Napa Electric 
OROVILLE 

Dyer-Wilce Co. 
PALO ALTO 

Kemp-Monet 
RED BLUFF 

Harman’s Furniture 
REDDING 

DeForest & Williams 

Gene Franck’s 

Servicenter 
REDWOOD CITY 

Atherton Appliance 

Redwood Radio & Elect. 
RICHMOND 

Houston’s 
ROCKLIN 

H, C, Scribner 
SACRAMENTO 

A & A Builders Supply 

2700 Stockton Blvd, 

City TV & Appliance 

3500 Stockton Blvd, 

Dolans 

Alhambra and P Street 

General Sales 

3230 Broadway 

Hot-n-Kold Shop 

1317-21st Street 

H. J. Walt Co. 

2316 Jay Street 
NORTH SACRAMENTO 

Lyman’s Appliance 

1803 Del Paso Bivd. 

White Appliance 

3091 Marysville Road 
SALINAS 

Lewis Service & Supply 
SAN LEANDRO 


Benson Enterprises, Inc. 


Todd's 
SAN LORENZO 
Manor Hardware 
SANTA CLARA 
Nu Way Appliance 
SANTA CRUZ 
Dysle’s Eastside Appl. 
SANTA ROSA 
Empire Electric 
SARATOGA 
Saratoga Electric 
SAN JOSE 
Cook & Son 
4th & Jackson Sts. 
Robert F, Benson 
81 So. Market 
Charles F, Falcone 
715 Lincoln Ave. 
Forsythe & Rose 
1020 The Alameda 
Goldeen’s 
369 So, 1st Street 
SAN MATEO 
Trading Post 
SAN RAFAEL 
North Bay Electric 
orks 
SEBASTOPOL 
Hubbert Electric 
STOCKTON 
Goodyear Service Store 
Dunlap Hardware 
SUNNYVALE 
Matthews Store 


UKIAH 

Bartlett Oi! & Burner 
VACAVILLE 

C&JTV & Appliance 
VALLEJO 

Glenn’s Furniture Co. 
WALNUT CREEK 

Nave Electric 

Walnut Creek Electric 
WATSONVILLE 

Electrical Appliance Co. 

Hart’s Furniture Store 
WOODLAND 

Schultz & Ryan Tire Co. 
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Open brick wall on west side of the car 
port shields car, allows movement of air. 
During morning, house provides the shade 


In hot Arizona... 
Ventilation in 
the car port 


In a hot climate you soon learn the value 
of air movement in preventing build-up 
of intense heat. A common illustration of 
the problem is what happens when you 
park your car in the sun with the windows 
closed. The air trapped inside gets hotter 
and hotter, just as in an oven. 

These two Tucson, Arizona, car ports 
were designed for maximum shade but 
with the heat build-up problem in mind. 
Each has open ends and a _ ventilated 
side wall to admit every breeze and let 
hot air escape. There are other ways, of 
course, to make a shade wall that lets 
air pass through freely. For example, 
many home owners in hot Western cli- 
mates use louvers (spaced boards set at 


an angle), reed or bamboo screens, or 
panels of wood or aluminum lath. 





soon 


Vines on chicken wire trellis will 
form a foliage “wall.” To admit a mazi- 
mum of winter sun you can use deciduous 
v'nes. You may want to substitute smaller 


mosh hardware cloth for the chicken wire 


























For your future... Independence 


ndependence 
f ye e 


Home office: 727 West Seventh Street 
Los Angeles 17, California 
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Here’s a room for family sharing... 
the MATICO floor is ready for any activity 


Hobbies harmonize in this fun-loving family room, where you and your 
children develop new interests together. Freedom of action is built in with 
MATICO’s rugged MATICORK floor in a casual random cork pattern. Clean- 
ing ease comes naturally because MATICORK is stain-resistant, scuff-proof, 
unphased by dirt or grime. See economical MATICORK in asphalt or vinyl- 
plastic tile at your MATICO dealer, listed under “floors” in your phone book. 


Shown: MATICORK in light, medium, and dark random pattern 


MASTIC TILE CORPORATION OF AMERICA 
Houston, Tex. * Joliet, Ill. * Long Beach, Calif. * Newburgh, N. Y. 


Rubber Tile * Vinyl Tile + Asphalt Tile + Confetti + Aristoflex + Parquetry * Maticork 
* Cork Tile + Plastic Wall Tile 


me 


aa I © 
ieiddcorating 


Dr. Rose N. Franzblau, Ph.D. 
noted psychological 
consultant states: “A 
family room where ac- 
tivities are shared, and 
privacy respected, in- 
creases understanding 
and respect between 
children and parents.” 


MASTIC TILE CORP. OF AMERICA, DEPT. S-9, BOX 986, NEWBURGH, NEW YORK ‘S Guaranteed b 
Good Housekeeping 
\ 


Send me 24-page room decorating idea book on psychological home planning. Enclosed is 25¢. a wait 
ADVERTISCD 


(1 money order CF 25¢ coin 




















TOM BURNS, JR. 





Fluorescent lights behind the frosted glass 
are set ina fir frame. The light freme 
is extended as a set of louvers that lower 
ceiling in seale with small area. Owner: 
Architect Donald Sites, Eugene, Oregon 


Natural wood 
mm the bathroom 


The owners of these two bathrooms like 
the warm look of natural wood surfaces. 
Several kinds of wood are used in the 
bathroom shown above: Oregon maple 
and black walnut for the counter tops, 
natural cedar for the wall behind the 
counter, tempered hardboard with alder 
frames for the cabinets. The wall behind 
the tub is plaster board finished with 
waterproof enamel. 

The cabinets and counter around the 
wash basin below are redwood. Window 
above cabinet supplements the light tube. 


PHILIP FEIN 


Wood given an extra protective finish to 
resist bathroom humidity. Owners: the 


John Hutchins, Paso Robles, California 


SEPTEMBER 1957 


















Standard 


fhe RIGHT 





OFF TO SCHOOL... and in a few short years, time for college! 
You can assure your children the higher education required 


for their success in an increasingly competitive business world 
by starting education plans for them now with Standard 
Insurance Company. To defray part of, or all, college costs 
(now averaging more than $4,000 for four years), you may 
choose a Standard plan which, through systematic saving 
on your part, will provide necessary funds. Even if you should 
not live to complete the payments, the money will be ready 
when your children enroll in college. 

Find out now about the many special benefits offered 
by Standard’s Education Plan. Contact your nearest Standard 
representative or request information from Standard Insurance 
Company, Home Office, Portland, Oregon. 


Standard 


INSURANCE COMPANY 


The pioneer Western mutual 
life insurance company, Stand- 
ard knows the requirements 
and meets the needs of West- 
ern families for life, sickness, Portland, 

and accident insurance protec- OREGON 

tion. For assistance in planning LIFE * ACCIDENT + SICKNESS 
a compiete program, consult 
with your local Standard rep- 
resentative. 


Individual and Group 
Personal Insurance for Western Living Since 1906 
Home Office: Portland, Oregon 





personal insurance 
for Western families 
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When You Need Vitamins... 
For Your Health’s Sake 





Ask Your Pharmacist How You Save By Joining 


The STAYNER VITAMIN BONUS PLAN* 


THE STAYNER FAMILY BONUS 
PLAN assures you of: 


1, Vitamins of highest quality 
and potency, guaranteed by an 
ethical laboratory with many 
years experience in the manu- 
facturing of fine pharmaceuti- 
cal and vitamin products. 


2. A choice of five leading clini- 
cally approved multivitamin 
and vitamin—mineral formulas. 


3. Two way savings—low cost per 
unit for comparable formulas, 
plus a bonus of a free bottle 
every time you have purchased 


Your PHARMACIST is the only one author- 
ized to enroll you in the Stayner Vitamin 
Bonus Plan. When you buy any of the five 
popular Stayner Vitamin products available 
under the plan, he will issue you a mem- 
bership card. The member is entitled to one 
bottle of the same formula free after the 
purchase of only six bottles anytime during 
a twelve month period. 
DON’T BUY VITAMINS OR DRUGS 
FROM JUST ANYONE — 

For your health’s sake consult your doctor. 
Remember, your pharmacist, qualified by 
education to fill prescriptions, is the only 
one selling vitamins competent to evaluate 
their comparative value. 

Ask your pharmacist for a Stayner Mem- 


only six. 













What Do 3 Out of 4 
Doctors Recommend 


to Relieve Pain? 


A survey shows 3 out of 4 doctors recommend the 

famous ingredients of Anacin Tablets to relieve pain 

of headache, neuritis and neuralgia. Here’s why 

Anacin® gives you better total effect in relieving 

pain than aspirin or any buffered aspirin: 

eet ACTS INSTANTLY: Anacin goes to work instantly, 
Brings fast relief to source of your pain. 


MORE EFFECTIVE: Anacin is like a doctor's pre- 
scription. That is, Anacin contains not one but 


BERKELEY 5 


a1 
PHARMACEUTICAL wie MANUFACTURERS 
® 


When you need vitamins, ask 
your doctor about these Stay- 
ner Bonus Plan formulas. 


a combination of effective, medically proven in- | 


gredients. 
Paci SAFER: Anacin simply can not upset your stomach, 
ae LESSENS TENSION: Anacin also reduces nervous 


tension, leaves you relaxed, feeling fine after pain 
goes. Buy Anacin today. 


78 


} 
| 
} 


bership Card today! 


STAYNER CORPORATION 
CALIFORNIA 





“Hema-Forte” 
“Staymins” liquid 
“Staymins” tablets 
Thera-Stay “M” 
“Stayneral” 


*copyriGutco 1956 - STAYNER CORPORATION 


Callouses 


Pain, Burning, Tenderness 
on Bottom of Feet? 


CY PER-FAST | 


Apply one of these heart-shaped, \' 
Super-Soft, cushioning pads of 

Dr. Scholl’s and you'll have super- \ 
fast relief. They also remove 
callouses one of the fastest ways 
known to Medical Science. Get a 
box today! Sold everywhere. 


D! Scholls Zino-pads 


LL tet 
















MASON WEYMOUTH 





As the party starts, all the guests get very 
busy putting decorations on paper bags 


Starter... for a 
birthday party 


This birthday party at the Mason Wey- 
mouth home in San Francisco starts with 
a session of drawing. Each guest colors 
her own paper bag with a box of crayons 
provided (see photograph below). 

When everyone has finished, a committee 
of adults judges the drawings and awards 
a first and second prize for the fanciest or 
most original. Everyone else gets a con- 
solation prize. 

All prizes and favors, starting with a box 
of crayons, go into the bags as the party 
progresses. When the last party event has 
ended, each guest carries his own loot 


bag home. 





Paper bags and crayons ready for guests 
Bias tape handles are fastened on with 
transparent tape, stapled to bag. After 
using crayons, guests get to keep them 


SUNSET 
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OUTSIDE... 
OR INSIDE 














Kiss your home with color! Pre-harmonized li 





Treasure Tones bring decorative magic to your finger tips. 
And these fabulous paints brush or roll with 


professional ease on any surface, dry fast, leave no odor. | 





Ask your Treasure Tones dealer 
(he’s listed in the Yellow Pages) 
for literature and decorator guide 


Matched to Western living, immune to Western weather. | 


PAINT WITH 





The Bishop-Conklin Company - Los Angeles 























as a decorator, here’s what | look for in a carpet 


® HAND-LOOMED Wool Broadloom 


e SEAMLESS .... for uninterrupted beauty 
ee os | so spots “get lost” 
e WASHABLE..... to hold shape and color 
@e REVERSIBLE...... double years of wear 


e 56 PATTERNS. 
e CUSTOM SIZE. . gi 


@ REGISTERED... 


®@ ECONOMY...9.95 to 11.95 sq. yd. (slightly 
I find them all only in 


EARLY CALIFORNIAN 


a i a a 


so I always insist on this warranty label 


BERVEN RUG MILLS, INC., 500 Santa Fe, Fresno, California 





elUiife| 
your own Hi-Fi 


Telemark: 


HEATHKIT t 


write for tree catalog 


























\ HEATH CO. 
\ A subsidiary of Daystrom, Inc 
_ BENTON HARBOR &, MICH. 
Pigase send me your FREE 56-page catalog describ- 
ing hi-fi speaker systems, amplifiers, preamplifiers 
and tuners available in kit form, direct from Heath 
name 
address 
city & zone state 
























to blend with any decor 
.any width, 1'6” to 20’3”, 
any length! 
.to protect you against 
substitutes 











higher in East). 
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PLAN YOUR LIVING — 
AROUND PACIFIC 


A new idea in comfort... | } 
Pacific's ‘‘T"’ sofa. Here at 
last, a key piece that will 
unlock many wonderful \ > 
room arrangements y 








Shown at 
fine stores only 







A folder with many valuable ideas to 
plan by is yours if you enclose 15 cents to: 


PACITEIC 
FURNITURE 


6900 S. Avalon Bivd., Los Angeles, Calif. 
Dept. S-1 








Louvered fence screens utility entrance, 
garbage cans, milk bottles from the street, 
provides transition from house to garden 


Photographed in Portland... 


Two louvered 
screening fences 


A louvered fence is well worth its extra 
cost in situations like these, where air 
circulation is important. Other pleasant 
features of a louvered fence are the light 
it lets through (especially necessary for 
the sandbox), the shadow pattern it casts, 
and the way it changes in appearances 
as you move past it. Children, especially, 
like such a fence because it is not a com- 
plete barrier between them and what’s 
outside. 

These two fences were designed by Land- 
scape Architect Chandler Fairbanks. The 
sandbox is part of the William Boorkman 
garden in Portland; the utility 
detail in the Howell Appling garden, also 
in Portland. Both of the fences are close 
to the house where they are often seen, 
but both improve rather than detract 
from the outside lines of the house. 


area 18 a 


JEANNETTE GROSSMA 





This fence screens sandbox (and inevit- 
able clutter) from rest of garden, patio; 
it also prevents children from wandering 


SUNSET 
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REMODEL with Fir Plywood 


-.. for both livability and lasting value 


a 
. 








Adding a new wing? Choose fir plywood for the all-important struc- Bring your kitchen up to date with smart new fir plywood cabinets 
tural parts—subflooring, wall and roof sheathing. It’s the finest, strongest and built-ins. They’re low in cost, easy to install and finish. Choose 
construction money can buy. Yet, because it speeds work and simplifies bright, modern accent paints ...or soft honey-tone stains waxed to a 
building, fir plywood actually costs less than “just ordinary” construction. silken sheen to flatter the warm good looks of the natural wood grain. 



































Work remodeling magic on that unused attic with fir plywood panel- Fir plywood built-ins like this convenient shelf-door wardrobe and 
ing and storage units. Large, light panels make the job easy. Budget built-in vanity give you neat compact storage space . . . plus far more 
g 8 g gnt p 5: J cf —e y give y P mage SP P 

note: simply paint smooth fir plywood subflooring and use it as finish usable floor space. They’re a real decorative asset, too. Use standard fir 

flooring until you have the time and money to install tile or carpeting. plywood, painted or stained, or exciting new textured panels. 

tr 
‘DFPA\ eee 7 
| TESTED im ht Pe WOOD New building and remodeling idea booklets for you 
\ QUALITY,’ Li 
% ? - . 
a . Douglas Fir Plywood Association, Dept. 19, Tacoma, Wash. : 
Please send booklets checked below. ! enclose to cover | 
pete trademarked mailing and handling costs. (Offer good USA only) | 
or your protection... 
“bi : “77 Remodeling “America’s Busiest I 
Fir plywood is sold by ' wie > 
3 Y Ideas” (10c) Building Material” (25c | 
retail lumber dealers in “77 Remodeling Ideas’’— Fully illus- O O bd (25¢) i 
standard grades plus i trated with before and after ex- | 
‘ ak amples. Helpful suggestions for 

smart decorative textured } additions ...remodeling and decorat- Nome ! 
panels. DF PA-Industry 1 ing ideas for every room. 10¢ | 
grade-trademark on the | “America’s Busiest Building Material” Address | 
panel attests dependable | —32 page full color booklet tells fas- | 
quality. Look for it. t cinating story of fir plywood, how to | 
1 use it for building, remodeling. 25¢ eS ee | 
a ce cae ce SS eR SS ee Se SS SS ce a cS ee ce ec es ce ee ee ee oe ee ee = 
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From wide new drive and turn-around area, you see how car port and roof garden relate 
to house. Notice the pleasant line of the curved fence; the tubbed plants on the 
deck’s edge; canvas panels over balcony, at left; and outside window shade, left above 


They built a roof garden pom 























HOUSE 


















on top of ther cars ae oe 


Any addition of outdoor living space to 
an older house often calls for an imagina- 
tive plan and bold hand in the execution. 
In this case—a large house on a steep lot 
in Piedmont, California—the problem was 
especially challenging, and the solution 





exceptionally successful. 

The drawings above will give you an ide: 
of the situation that faced Landscape 
Architects Ekbo, Royston & Williams 
when they undertook the garden remodel- 
ing for Mr. and Mrs. Hugh Henes. The 
back yard was used for a driveway to the 
garage under the house, and not for much 
else. The drive was narrow, the garage 
could barely accommodate two cars, and 
extra storage space was very limited. 
Mr. and Mrs. Henes wanted a garden and 
a comfortable, convenient outdoor living 
and entertaining area. They also wanted 
easier access and more space for their 
automobiles. 

As the pictures show, these needs were 
filled by a wide driveway-parking ares 
and a large car port, with a garden-deck 
on the car port roof, opening off the main 
living area. 

In addition to the dramatic solution of 
the hillside problem, there are other de- 
tails that might be of interest to anyone 


82 
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Deck has garden look, although it is 12 feet off ground. This was done with good 
sized trees in tubs, potted and tubbed flowers and shrubs, and the vine covered 
fence at left. The fence also has a border planting in a long container at the base 


SUNSET 








5 he. ee 
> 











Golden Circle, for heating, 
cooling. Works with out- 
door thermostat for Elec- 
tronic Moduflow* comfort. 


ely oS 
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Year-Round Thermostat 
i controls heating and cool- 
} } ing; gives finger-tip control 
{ of either. 





The brand new Day-Nite Round thermostat 
* shown above, actually clocks your comfort 
for you. At bedtime, you set it for cool sleeping 
comfort. Then before you awake it turns up 
the heat so the house is warm when you get up. 
A real fuel saver, too, for working couples. 
Set heat low when you leave the house. . . 
it automatically turns up the heat before you get 











Electric Clock Thermostat* 
turns heating or cooling up 
or down automatically —at 
any desired times. 


home in the evening. Handy feature: 
outer ring snaps off for easy painting. 


Whatever your thermostat needs... Honeywell has the answer. 
Just ask your builder or heating and air conditioning contractor. 


4) 





Honeywell 
Fiat in Coutioly- 


qereere 
ty 
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Honeywell Round, world’s 
largest-selling thermostat 
for heating. Accurate as a 
fine watch. 





*Trademark & 
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Tests by leading educators prove that stu- 
dents who use typewriters get up to 38% 
better grades. Students themselves will 
tell you that it’s easier to “think” on a 
typewriter. They express their thoughts 
more quickly and more clearly. And typed 
work is so much neater and easier to read! 

Most students ask for the REMINGTON 
QUIET-RITER because it’s the on/y port- 
able with MIRACLE TAB, Super-strength 
Frame, Larger Sized Cylinder and full 44- 
key keyboard with Finger Speed Keys... 
and these are the features that students need 
and want. 





every student needs a REMINGTON QUIET-RITER portable 


Every student needs and should have a 
new REMINGTON QUIET-RITER. Ask 
your Remington Dealer to show you how 
easy it is to buy! 





a Terms payable monthly, 
week including taxes and a small 
carrying charge. Available 
in Canada, same terms. 








Flemington. Ftand. 


DIVISION OF SPERRY RAND CORPORATION 


“... AND AGAIN THIS YEAR, THROUGHOUT THE WORLD, PEOPLE ARE 
BUYING MORE REMINGTON® TYPEWRITERS THAN ANY OTHER BRAND.” 














Panels slide on overhead tracks. Frames 
of 1 by 2’s. The gray-green canvas panels 
have grommet in center for drainage 


with garden construction in mind. 
Movable overhead panels. The picture 
above shows one of the interesting details 
of the deck. These canvas panels slide on 
a lightweight overhead frame to control 
the sun pattern on the lounging area. 
Fence details. Two handsome fences edge 
the deck. You can see a section of each 
in the picture below, and more on the pre- 
ceding page. The curved fence, at the 
right, is made of vertical 1 by 3’s set 
alternately flat and edgewise. The other 
has vertical 2 by 2’s edgewise on 8-inch 
centers, backed by closely spaced hori- 
zontal 1 by 4’s. 

Container gardening. Although the deck is 
12 feet off the ground it has a pleasant 
garden-like quality. Plants in containers 
give the opportunity for change and ex- 
perimentation. 


ERNEST BRAUN 





Long bench and table under movable can- 
vas panels make this end of deck an invit- 





ing place. Shielded light below the bench 
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Considerable planning was needed to design this irregular-shaped home to its large triangular lot 
with flowing stream to one side. Designed by architects Campbell & Wong of San Francisco, this 
modern one story home in San Mateo, California, takes full advantage of the magnificent oak trees. 


How to Build for Your Future 


Careful planning pays off whether 
you’re building a new home or invest- 
ing. Build your financial future like 
you would a home. Start with a sound 
foundation, get a blueprint for your 
program and follow through with pro- 


fessional supervision all the way. 


Dean Witter & Co. can help you plan 
a “custom built” investment program 
... one that fits your income, your ob- 
jectives, and your future. They’ll care- 
fully supervise your program, and keep 
you constantly informed and alert to 
investment opportunities. You'll like the 
extra services available at Dean Witter 
& Co....the attention to your individ- 
ual requirements regardless of how 
much you invest. There’s no charge for 
the service of our comprehensive Re- 
search Department, our twice daily 
market analysis, our fortnightly Review 
and Analysis or for planning a com- 
plete investment program designed just 


for you. 





oe ‘ 
There's outdoor living on both sides of 
the home. Sliding glass wall opens to patio. 


Our 16-page booklet tells you more 
about the extra services and facilities 
available at Dean Witter & Co. to help 
you become a successful investor. You 
can have a copy without obligation. 
Just fill in coupon below and mail to 


any of our 28 Western offices. 


DEAN WITTER & Co. 


Members: New York Stock Exchange 
Pacific Coast Stock Exchange 


45 Montgomery St., San Francisco 
632 So. Spring St., Los Angeles 
1221 Fourth Ave., Seattle 
Equitable Bldg., Portland 


Other Western offices in: 

Beverly Hills, Eureka, Everett, Fresno, 
Honolulu, Laguna Beach, Long Beach, 
Oakland, Palo Alto, Phoenix, Reno, 
Sacramento, San Bernardino, San Diego, 
San Jose, San Marino, Santa Ana, 

Santa Barbara, Santa Monica, Santa Rosa, 
Stockton, Tacoma, Ventura, Visalia 

and in New York, Chicago, Boston, Philadelphia 






Fill in Coupon for 
your free copy 
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AN ORIGINAL PAINTING FOR FRISKIES BY DOUGLASS CROCKWELL 


Puppies dig in’ when dinner is Friskies 


—the balanced diet meat-loving dogs love! 


IT’S A JOY to watch how the 
clean, meaty taste of Friskies 
satisfies eager appetites...to 
know that your dog is getting 
the well-balanced diet he must 
have for growth and vigor. 


REAL MEAT NOURISHMENT. 
Friskies Meal contains in con- 
venient, economical form all the 


of low quality dog foods. 


RS MILLING CO., Dlv. Of CARNATION COMPANY, 


For Variety — Canned Friskies 
Principal ingredient /ean red horse 
meat. Fully nourishing. Provides 
up to twice the nourishment 


food values found in finest 
steaks, chops, roasts. Friskies 


is rich in meat meal, bone meal, 


liver protein — plus essential 
vitamins and minerals. 
BALANCED DIET. Friskies is a 
complete dog food—made to the 
high standards of the Carnation 
Company. 





(arnation 


quality products 


ANGELES 36, CALIFORNIA 


Tithe 


A Complete Dog Food 






EASIEST OF ALL TO MIX 

...and quickest, too. Mixes instantly 
Just add water. Ready at once, 

no waiting. Won't mush. No mess. 
Feeding bowl rinses clean. 








DARROW M. WATT 





These shoes, designed by Mrs. Richard B. 
Wales, are made of same fabric as dress 


Play shoes you 
can make yourself 


In the West, where we spend a good deal 
of time in casual clothes, its fun to have 
shoes that are as colorful and gay as 
today’s pedal pushers, shorts, and sun 
dresses. These fabric shoes can be as 
personalized as you wish. They are in- 
expensive and easy to make. After you’ve 
done the job once, you'll probably find 
you can complete a pair easily in a single 
afternoon. 

The first time, try a linen-like cotton 
fabric, denim, or sail cloth—all are easy 
to work with. Later, a velveteen pair, 
trimmed with sequins and beads, would 
make an attractive birthday or Christmas 
gift for a friend. 


MATERIALS NEEDED 

Cardboard (candy or necktie-box weight). 
Discarded blanket or a heavy sweater. 
Cotton fabric—Y yard. 

Nylon yarn—about 2 yards (department 
store notion counters or variety stores). 
Heavyweight white buckram—about ¥ 
yard (never use black; it may stain the 
outer fabric). 

Feit—% yard. 

Sole leather—about 1% inch thick (leather 
supply stores, some hobby shops, shoe 
repair shops: you may be able to buy 
usable scraps). 

All-purpose cement (leather goods stores; 
a shoe repair shop may be willing to sell 
you a small quantity if you take in a 
container). 

Buckles—2 (at leather supply stores or 
hobby shops; or taken from an old pair 
of shoes). 

You'll also need a leather or linoleum 
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Y zB eee Divider wall: silver walnut planks. Kitchen wall and cabinet doors: pastel blue and dusty 
pink deluxe Hi-Gloss panels. Interior by Ving Smith. 
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This wonderful Marlite paneling 
... takes years of wear, just minutes of care! 


More and more homeowners are modernizing with Marlite. This “wear 
without care” paneling goes up fast over new walls or old; covers cracked, 
discolored wall areas easily. And Marlite’s soilproof melamine plastic finish 
cleans with an occasional damp cloth wiping. Distinctive wood finishes, 
marble patterns, and “Companion Colors” are at your lumber dealer’s 
now. Why not see him this weekend? 

Free Decorating Ideas Book. Send for full-color book (over 40 illus- 
trations). It’s packed with dozens of ideas to help you build or remodel 
better for less. 











Please send 
free copy of 
new Decorating 
ideas Book. 





Marlite Division of Masonite Corporation 
1577 Rio Vista Avenue (near Sota St.) 
Los Angeles 23, Calif. 


Name 


















Address 





City. State. 





MARLITE IS ANOTHER QUALITY PRODUCT OF MASONITE® RESEARCH 
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knife, available for about 65 cents at 
hardware stores, leather hobby shops, and 
some floor covering stores. 


PADDING AND COVERING THE SOLE 

On the cardboard, trace the outlines of 
the soles of an old pair of flat shoes. Baste 
3 or 4 thicknesses of blanket or other pad- 


ding on top of each sole (see sketch). Lay 
f f the padded cardboard soles on the bias 
of the fabric you have chosen for the 
shoes. Trace the outline of the cardboard 
soles with chalk and cut 4 inch outside 
; , this seam line. 
10’x 12’ MA CREPE Cut 2 bias strips 114 inches wide and long 
enough to go around the sole of each 
shoe, plus about 1% inch to lap one end 
of the bias strip over the other. Sew this 
strip to the fabric sole along the seam 
line, easing the strip so that you follow 
the sole’s shape. The strip ends should 
be joined at the inside of the instep. 


FABRIC COVERED 











CARDBOARD SOLE 


Sketched here are four of the most im 
portant steps in the shoe's construction 








Now, “slip cover” your blanket and card- 
board form with the fabric, lacing the 
nylon yarn back and forth across the 
bottom and pulling the bias strip of fabric 
around the cardboard. 


———™~ @ Odor-less subdued gloss interior 
enamel. Quick-drying! 













@ Complete range of Trend-Tones 
colors! Washable! 





@ Goes on with roller or brush! 
THONGS AND INSTEP STRAPS 


Cut out 4 buckram thong straps, 2 of 
them 9 inches by %¢ inch and 2 of them 
15 inches by %% inch. One long strap and 
one short strap will be fastened to each 
shoe between the big toe and the second 
toe. The pair of straps must be long 
enough to go around the foot and fasten 


BE PARTICULAR... 


eS 


PAINT WITH GENERAL : at the outside ankle with a buckle. 
= a nandas -~ = ial Cut 2 buckram instep straps 1014 by 11% 
YOU N RES GENER 4 IEA . ODAY . . 
: o ie inches. Slant the ends of the straps. 


Dampen the buckram pieces and place 
on the wrong side of the fabric, carefully 
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Dad gets a driving lesson... 


One sure sign a boy is growing up is when he 
starts teaching his father something Dad has 
been doing for years. Driving, for example. 


Tommy is typical of many 16-year olds. It 
wasn’t too long ago that he occupied the family 
car only as a rider. Now, a few years later, he’s 
giving his Dad a few tips on driving —and he’s 
well qualified to do so, as his Safety-Economy 
Run Trophy testifies. 

The Safety-Economy Run is now a well- 
accepted event all over the West. Four years 
ago, though, it was unknown. In March 1953, 
General Petroleum saw the need for encourag- 
ing young people to test the knowledge they had 
learned in high school driver education courses. 
As a result, working with civic groups and as- 
sisted by law enforcement officers and school 
officials, General Petroleum played an impor- 


tant role in the organization of the first Safety- 
Economy Run in Santa Paula, California. This 
small-scale version of the famous Mobilgas 
Economy Run saw 28 teen-age drivers take 
family cars on a 120 mile run. 

Today, as thousands of high school students 
participate in their own local Runs, there’s evi- 
dence to show that these youngsters do know 
more about the art of safe and economical 
driving than some of their Dads. General 
Petroleum feels proud to have started these 
Safety-Economy Runs. It is another of the many 
efforts General Petroleum is making to benefit 
America’s younger citizens. 





GENERAL PETROLEUM CORPORATION A Socony Mobil Company 
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At last a carpet with the look and feel of fine wool—plus lasting 
resilience. It just can’t mat down! Heavy furniture can’t crush it. 
Countless footsteps leave no unsightly traffic lanes. It’s a rugged 
fiber, scientifically engineered to take constant wear. This Acrilan 
carpet is soil-resistant too, spot cleans beautifully, is moth-and- 
mildew proof, non-allergenic. Beautiful textures and colors, from 
$9.95 per sq. yd., at fine stores everywhere. And remember, you get 
more high-piled luxury for your money in Cabin Crafts-Needletuft. 
*®Acrylic Fiber by CHEMSTRAND 
{ | See the wonderful new Acrilan Carpets on 
Chemstrand’s “Sally” Show starring Joan 
Caulfield. "NBC-TV, Sunday evenings. 

Check your local paper for time. 
lernge~ RUGS AND CARPETS 


Write for Cabin Crafts Room Service, 
blueprint on how to buy and decorate with 
Needletuft Rugs and Carpets. Cabin Crafts, 
Inc., Dept. 3B, Dalton, Georgia. 





checking the design—if there is one—so 
the straps are identical and all the thongs 
are alike as to fabric pattern. Lay a 
pressing cloth over the fabric (now right 
side up on top of the buckram) and iron 
until dry. When dry, the buckram should 
stick to the fabric. (It’s a good idea to 
experiment with a scrap of buckram so 
you will know just how much to wet it.) 
When the buckram is dry and clinging to 
the fabric, cut around the edges, leaving 
about 4 inch of the fabric to turn over 
the buckram. 

Now, baste these pieces to a piece of felt. 
(Pellon can be used, but felt has more 
body.) If you baste the pieces to the felt 
before cutting it to size, you won’t have 
the problem of keeping the felt and fabric 
edges even as you sew. On the sewing 
machine, sew the thongs and instep straps 
to the felt as close to the edges as possible. 
If you have a zigzag sewing machine, you 
can satin-stitch the edges. In that case. 
you cut the instep straps and thongs the 
same width as the buckram. Set your sew- 
ing machine for a medium bight (width) 
satin stitch. Baste the fabric and buckram 
to the felt, satin-stitch one row, then trim 
off the felt. For a nicer looking finish, sew 
another row over the first row of satin 
stitching, and in the same place. 


ASSEMBLING THE SHOES 

Stand on the slip covered forms and 
mark a point between the big toe and 
the second toe. From the top side, pok 
a hole through the marked place with a 
scissor blade, turning it to the left and 
right until the hole is large enough to pull 
the 2 thongs through. Place the longer one 
on top of the shorter one. Cut away a bit 
of cardboard (around the hole) so that 
about 14% inches of the thongs can be 
cemented flat without making a lump in 
the sole. 

Stand on the form again and pin the 
instep strap in place. Baste the ends of 
the strap to the underside of the shoe— 
it will be held securely after the leather 
sole is cemented on. 

Place the shoes on the leather and trace 
around them. Or cut one sole and reverse 
it to cut the other one. Cut out the soles 
with a leather knife. 

Brush a generous amount of cement on 
the rough sides of the leather, making 
sure you cover the entire area. Brush 
cement on the underside of the shoe, too, 
putting an extra amount where the thong 
straps are spread against the sole. Let the 
cement dry until a dull color. Place the 
leather and cardboard soles together care- 
fully. Press around the sole’s edge several 
times. Wait about 24 hours before wear- 
ing the shoes, to be sure the glue has set 
thoroughly. 

Nore: If the cement gets thick or if you 
wish to detach a sole (before the cement 
has dried), use the thinner formulated for 
all-purpose cement. 
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Look what 


the new Western-Holly GAS “Kook-Center" 


offers you today- 


Cooks whole meals automatically... 
does it faster and cleaner, too! 


Faster! Everyone who cooks with depend- 
able Gas knows what a wonderful fuel it 
is. Top burners give high heat in an 
instant . . . turn down low at the twist 
of a dial. Ovens heat up in a jiffy. Quick, 
lively flame in the smokeless broiler gives 
food that good outdoor flavor. 


Cleaner! Today’s new Gas ranges are easy 
to kcep clean. Light-weight burners lift 



















tTrade Mark Reg. & Patents Pending 


ONLY GAS 


out for easy sudsing in the dishpan. Por- 
celain enamel finish and chrome trim wipe 
clean with a damp cloth. 


Completely Automatic! Today’s new Gas 
ranges have automatic controls galore! 


Just look at the new Western-Holly Kook- 


Center — it has automatic clock control, 
expandable oven, warming shelf, a venti- 
lating fan! AMERICAN GAS ASSOCIATION 
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Sponsored by y 
Watch local listings f 
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BURNER-WITH-A-BRAIN eliminates pot 
watching. This new automatic top 
burner heat control has a sensing ele- 
ment that “‘feels”’ the heat of the pan... 
then it adjusts the flame to maintain 
the temperature you want. It actually 
makes any pan completely automatic. 











» 
KING-SIZE BROILER has three big rotary 
spits... there’s room to barbecue six 
chickens at once in the Western-Holly 
Kook-Center ! Spits turn automatically, 
bring the flavor of outdoor cooking right 
indoors. Barbecue rack lifts out for 
easy cleaning, too. 












See the new Gas ranges at your Gas utility company or Gas appliance dealer’s. 


SEE “PLAYHOUSE 90” with Julia Meade on CBS-TV. 


ur Gas Company and the Gas Industry. 


r time and station. 


does so much more...for so much less! 


The modern, economical fuel for automatic cooking * refrigeration * water-heating « clothes-drying * house-heating * air-conditioning * incineration. 


*Product of Wéstorne Molly Appliance Co., Culver City, California 
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| a decorative Beauty box 
5 

| vt & = ‘ look for this package at your grocers 

| : : 


All the printing is on the protective outer wrap of see- 
through cellophane. The Beauty Box is inside—fresh... 
clean... without advertising. And see your choice of soft 


; Chiffon’s lovely new colors... yellow, pink, white. 
| 


AA: 


Sle: 


Qe. 


take off the cellophane at home 

There’s the Beauty Box. So lovely on your dressing table; 

at bedside, bath or desk. A wide, smooth opening 

(already cut for you) makes it easy to take one tissue 

or a handful. without crumpling or tearing. ecrown zeLtersach 

















BEDROOM SETTING BY W.4&J.S ANE, SAN FRAD 


A rare combination of glamor and usefulness. a color telephone gives your bed- 
room that look of elegance you've always dreamed of. It blends beautifully with 


any color scheme—yet is as practical as an alarm clock. 


Enjoy the convenience of a phone at your fingertips in any room you use a lot 
Choose a color, call your business office, soon! The cost of additional phones is 
less than a nickel a day after a single charge for color and installation. 


Enjoy your home with color telephones 


Pacific Telephone 
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Good ideas 


From Sunset readers 


MAGNETIC CATCH 

FOR DOG’S DOOR 

Magnetic catches like those used on cup- 
boards, fastened to the bottom corners 
of the door your dog uses to enter or 
leave the house, will keep the door from 
swinging back and forth on a windy day. 


NOTE: MAGNET 4-4 

CAN BE og 

FOR PROPER PULL’ na DO 

(aso UT the") BY a DOG DOOR 
OOSENING 

SCREWS “72 





Recess the metal plates that attract the 
magnets so they are flush with the sill 
of the dog’s door, then there won’t be a 
gap between sill and door. Attach the 
magnets to the bottom corners of the 
door. You can keep the magnets and 
plates from scraping against each other 
by adjusting the magnets after they are 
mounted —F. W. F., Pacific Palisades, 
Calif. 


ANOTHER USE FOR 

THE “SHAMMY” 

A chamois skin is useful in the bathroom 
for daily cleaning jobs. Wrung dry, it 
won’t leave lint when you clean mirrors, 
glass shelves, chromium fixtures, and tile 
walls. It is especially effective for remov- 
ing hard water stains—W. R. C., Mon- 
terey, Calif. 


FOR MOVING HEAVY OBJECTS 





A garage creeper can be used for moving 
heavy objects and furniture around the 
house and workshop and over paved 
areas. The swivel wheels, which roll and 
pivot easily under a heavy load, won’t 
mark the floor. You can buy a creeper in 
automobile supply stores.—B. L. P., Fern- 


dale, Calif. 


KEEP SMALL PARTS SEPARATED 
Use a strip of adhesive or cellophane tape, 
sticky side up, to keep small parts in 
order while you are taking apart a clock 
or some other intricate mechanism. If you 
fix the tape to a piece of stiff cardboard 
it will be more manageable —M. E. W., 
Fresno, Calif. 
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never to iron 
just to enjoy 


To go everywhere, free of care 

.a blouse of sumptuous Taslan ® 
crepe. It’s a new textured dacron 
with the marvelous feel of silk, 
colored like mist, 4.98 


Sip! oc 











simply 
scandinavian 


a buy modem? The ‘ 


first see yourself in the rich” 


' simplicity of Shield’s Scan- 
dinavian modern... crafts- 
“manship excellent . . price 
moderate. 14 coordinated 
pieces for living room or 
~ Choice of Vpholstery 


SHIELD CHAIR CO., 600 W. 182nd St., Gardena, Calif. 

0) Enclosed is 15¢ in coin. Please send booklet on 
the Shield Scandinavian Modern Group, illus- 
trating the 14 pieces with suggested room lay- 
outs, and coordinated decorating ideas. 

0) Please send me the name of your closest dealer. 
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Spoon egg, cheese, onion in cen- 


ter of each chile-dipped tortilla 


Roll and secure the tortilla with 
toothpick; arrange in baking dish 
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Trademark Registered U. 8 


CHEESE ENCHILADAS 


These meatless enchiladas are stuffed 
with chopped egg, onion, and cheese. 
Whole ripe olives, instead of sliced or 
chopped ones, are a surprise in each 
tortilla roll. 
2 cans (10 oz. each) Spanish red chile 
sauce 
| dozen tortillas 
4 hard cooked eggs, finely chopped 
4 cups (1 Ib.) shredded sharp Cheddar 
cheese 
| large onion, finely chopped 
| can (4/2 oz.) pitted ripe olives, drained 
Heat chile sauce in a large frying pan; 
bring to a boil; simmer for 5 minutes. 


Dip each tortilla in hot sauce; lay on 
a plate, and spread across the tortilla’s 
center a spoonful each of chopped egg, 
shredded cheese, chopped onion. Top 
with 2 or 3 ripe pitted olives. Roll tor- 
tilla and secure with a_ toothpick. 
Arrange stuffed tortillas in a baking 
dish; pour over any remaining sauce. 
Sprinkle remaining cheese over top: 
garnish with rest of olives. Bake in a 
moderate oven (350°) for 15 minutes, 
or until cheese melts and the sauce is 
bubbly. Makes 6 
Long Beach, Calif. 


servings —L. A., 


TOMATO AND CABBAGE CASSEROLE 


When you want an easy oven meal, 
tuck this colorful casserole beside the 
pork or beef roast half an hour before 
the meat is done. 


| large onion, finely chopped 

| green pepper, finely chopped 

| tablespoon butter or margarine 

a small head cabbage, shredded 

| can (No. 303) tomatoes (2 cups) 

| teaspoon salt 
V4 teaspoon each pepper and seasoned salt 
, cup buttered dry bread crumbs 


Sauté onion and green pepper in but- 


ter until lightly browned. Add shred 
ded cabbage and stir until well mixed 
Turn vegetables into a greased baking 
dish. Season tomatoes with salt, pep- 
per, and seasoned salt; pour over cab- 
bage mixture. Sprinkle the buttered 
crumbs on top. Bake in a moderate 
(350°) for 30 minutes, or until 


oven 
bubbly and hot. Serves 4—R. M., 
Portland. 

Don’t overbake or the cabbage will 


lose its tend r-crispne $s. 


VINO KIDNEY BEANS 


These kidney beans, cooked in tomato 
paste diluted with red wine, are par- 
ticularly appropriate to serve at a fall 
barbecue or an informal fireside supper. 
3 green onions and tops, chopped 

2 green pepper, seeded and chopped 
/y cup cooked ham or luncheon meat, diced 
2 tablespoons butter or margarine 
| can (6 oz.) tomato paste 
| cup dry red table wine 
2 cans (No. 303 each) kidney beans 

Salt and pepper to taste 
4 strips bacon 


~~ 


Sauté green onions, green pepper, and 


meat in butter until vegetables are 


limp and meat is lightly browned. Add 
tomato paste and wine. Simmer 5 min 
utes. Stir in kidney beans and season 
with salt and pepper. Turn bean mix- 
ture into a greased baking dish; ar- 
range bacon strips on top. Bake in a 
moderate oven (350°) for 30 minutes, 
or until bubbly hot. Serves 4 to 6.— 
E.S., Alturas, Calif. 

If you wish to serve these beans as a 
main dish, double the amount of ham 
or luncheon meat called for in the 


recipe. 


TOMATO PASTE SALAD 


This red molded salad, flecked with 
green and white, has an appealing 
spicy flavor. 


| can (6 oz.) tomato paste 
IY. cups water 
| package (3 oz.) lemon flavored gelatin 
Y pint (I cup) cottage cheese 
Vy cup finely chopped green onions and 
tops 
Yy cup mayonnaise or salad dressing 
| tablespoon Worcestershire 


In a saucepan combine tomato paste 
and water; bring to a boil. Remove 
from heat; add gelatin to hot liquid 


and stir until dissolved. Chill until 
mixture begins to congeal. Using a ro- 
tary beater, beat in cottage cheese, 
green onions, mayonnaise, and Wor- 
cestershire. Pour into a 144-quart mold 
or individual molds. Chill until firm. 
Unmold on a bed of crisp greens. 
Serves 8.—W. M., Covina, Calif. 

If you wish to serve this for a luncheon 
entrée, fold 1 cup flaked crab meat into 
the gelatin mixture just before you 


pour it into the mold. 


suNSET’S Katchen Cabinet 
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AN INVITATION. All the recipes that appear in Kitchen Cabinet (as well as many 
other recipes published in Sunset) are family favorites which Western cooks wish 
to share with other Western cooks. !f you live in one of the seven far Western 
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PEACH CUSTARD DESSERT 


A rich, sour cream pastry forms the 
frame of this custard topped fresh 
peach dessert. 
1% cups flour 
, teaspoon salt 
Y. cup (I cube) butter or margarine 
2 tablespoons thick cultured sour cream 
6 fresh peaches 


Custard: 


3 egg yolks 

| cup sugar 

2 tablespoons flour 
Vy cup thick cultured sour cream 


Sift flour, measure, then sift again with 
salt into a mixing bowl. Cut in butter 
until the size of small peas. Blend in 
sour cream to form a dough. Pat out 
dough on the bottom and sides of a 
10 by 6-inch baking dish. Bake in a 
hot oven (425°) for 10 minutes. 


Meanwhile halve, pit, peel, and slice 
peaches. Make custard by beating egg 
yolks slightly and combining with 
sugar, flour, and sour cream. Stir mix- 
ture until well blended. 

Remove crust from oven; arrange 
sliced peaches on crust; pour custard 
mixture over top. Cover with foil. Re- 
duce temperature to moderate (350°), 
return baking dish to oven, and bake 
for 35 minutes. Remove foil and con- 
tinue baking for 10 more minutes, or 
until custard is set. Serve slightly 
warm or chilled, as desired. Serves 
6 to 8—D. R. S., Menlo Park, Calif. 
When fresh peaches are out of season, 
substitute well drained canned or 
frozen peach slices, and cut the amount 
of sugar in the custard to %4 cup. 


FRIED OKRA 


A golden brown crust of cornmeal sur- 
rounds the green slices of okra in this 
unusual vegetable dish. 


2 pounds okra 

Vy teaspoon salt 

Vg teaspoon pepper 

VY, cup cornmeal 

4 tablespoons ('/4 cup) bacon drippings 
or salad oil 


Wash okra well; drain. Cut off stem 
and tip ends; slice okra across into 


14-inch-thick rounds. Season slices 
with salt and pepper: roll in cornmeal. 
Sauté well coated okra rounds in hot 
bacon drippings until tender and 
golden brown on both sides. Serves 8. 
—S. E.C., Compton, Calif. 

Although this crisp, attractive vege- 
table can be served with almost any 
meat, we particularly like it with 
chicken, ham, or smoked tongue. 


BEEF ’N’ CHEESE BAKE 


Cottage cheese and sour cream bind 
smoky dried beef and cooked noodles 
together in this economical main dish. 


cups drained cooked noodles 

package (4 oz.) dried beef, shredded 
cup ('/ pint) small curd cottage cheese 
cup ('/2 pint) thick cultured sour cream 
teaspoon salt 

teaspoon Worcestershire 

tablespoon arated onion 

VY, cup shredded Cheddar cheese 


St 


Combine cooked noodles, shredded 
dried beef, cottage cheese, sour cream, 


salt, Worcestershire, and grated onion. 
Turn mixture into a greased 114-quart 
casserole; sprinkle top with shredded 
cheese. Bake in a moderate oven (350°) 
for 40 minutes, or until cheese is melted 
and casserole is heated through. Serves 
4 to 6—M. B., Snohomish, Wash. 
For a quickly assembled fall supper, 
serve this casserole with crisp lettuce 
wedges and hot crusty rolls. For des- 
-sert serve bowls of chilled fruit with 
cookies. 


SAUCE FOR STEAK 


Next time you barbecue steaks, try 
this tart sauce. 
2 cups chopped green onions and tops 
2 tablespoons butter or margarine 
3 tablespoons chopped parsley 
| tablespoon chopped fresh tarragon 
(2 teaspoon dried) 
Juice of | lemon (3 tablespoons) 
| cup dry white table wine 
Y2 cup (I cube) butter or margarine 
Salt and pepper to taste 


Sauté green onions in the 2 tablespoons 


butter; add parsley, tarragon, lemon 
juice, and wine. Stir briskly. Simmer a 
few minutes to blend flavors. Add the 
cube of butter. Season with salt and 
pepper. Sauce is ready to serve when 
butter has melted. Makes about 3 cups 
sauce.—L. H., Stockton, Calif. 


Store any remaining sauce in the re- 
frigerator; reheat and use for ham- 
burgers or on leftover roast beef. 





states or Hawaii, we invite you to send your best recipes to Sunset Magazine, Menlo 


Park, California. Before publication, recipes are tested in Sunset’s test kitchens 


and judged by a Sunset taste panel. For each recipe published, Sunset pays $3.00. 
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With pastry blender cut butter 
into flour mixture ’til size of peas 


Arrange sliced peaches on baked 
crust; pour custard over top 
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Cool baked pastry slightly be- 
fore cutting when served warm 
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A late call 


for fish... and 
for fishermen 





Trout are hungry in the fall. Every expert 
fisherman we know sings his praise of 
September trout fishing. 


Fishermen are also hungry in the fall. 
And so are fishermen’s wives, children, 
uncles, aunts. .. . May we offer a sug- 
gestion? 

Henry Hodler, of Tigard, Oregon, has a 
way of making trout one of the most 
elegant dishes we’ve ever eaten. First re- 
move all bones (see pictures below) and 
transform each trout into a serving-size 
fillet. Then finish it off in butter, one of 
the choicest of cooking ingredients. 

The result—so help us—is butterflied, 
butter-fried trout. 

The special trick of the cooking is to get 
butter foaming up over the top of the 
trout. You may have to experiment a little 
before you get just the proper amount 
of butter in the pan. 


BONELESS RAINBOW TROUT 
(for each serving) 


trout (approximately 10 oz.) 

Y_ teaspoon salt 
Dash of pepper 

/ teaspoon paprika 

_ cup flour 

Y. cup milk 

| egg 

Y cup fine, dry white bread crumbs 

V4 pound (I cube) butter, approximately 

teaspoon lemon juice or '/, teaspoon 
Worcestershire 


Cut trout open, butterfly style, and re- 





1 For neater fillet, trim off fins at each 
side of throat (fishermen sometimes 
remove these while they're cleaning trout) 
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TRADEMARK BEG. U.S, FAT. OFF, 


The Art of Cooking ... by men... for men 


move all bones (see photographs), but do 
not remove head or tail; leave these on to 
identify the fish. Mix salt, pepper, and 
paprika with the flour. Dip trout in milk, 
seasoned flour, slightly beaten egg, and 
last in bread crumbs. In a frying pan just 
large enough for one fish, melt butter 
over medium heat until it begins to foam. 
Place trout in pan with fillet side down 
and cook just long enough so both sides 
are golden brown. Be especially careful 
not to over-brown the butter. 

If you are cooking more than one trout, 
remove fish from pan and keep warm 
while cooking the rest of the trout. 
Place trout on platter with fillet side up. 
Sprinkle with lemon juice or Worcester- 
shire and pour over the melted, golden 
brown butter saved from the cooking. 
Garnish platter with new potatoes and 
chives and some lemon wedges, and bring 
to the table for serving. 


Pim Miko 


Tigard, Ore. 
4 

“T’ve fished our coastal and inland waters 
for many years,” says L. W. Wipperman 
of Phoenix. 

“On every occasion a shore dinner was 
always a must. I am passing on this 
method of grilling fish in the hope that 


others will enjoy what I consider the fin- 
est, cleanest, most wholesome food ever.” 
The’ whole trick here is the method; it 
should delight outdoorsmen who like to 
prove that you can cook delectable food 
with the very minimum of ingredients 
and equipment. We’ll pass along two les- 
sons we learned when testing this method 
for ourselves: 

Have the fire hot and put the fish reason- 
ably close to it; in the first cooking you 
want to blacken the scales but not cook 
the fish clear through. 

Three pounds is about the top limit in 
size if you want to handle the job easily. 
Actually, you could also use this method 
for smaller fish. It should work with any 
type of fish but is exceptionally good for 
those that are very scaly. The equipment 
is easy to carry in the trunk of a car or 
the bottom of a boat. 


SHORE DINNER GRILLED BASS 

A 3-pound black bass (or any other 

similar fish) 
Black pepper 
2 slices fat bacon (more if you wish) 

Two items of equipment are necessary 
and are not usually a part of one’s fishing 
equipment: 
1) A 4-foot piece of #8 galvanized wire, 
filed to a point at one end—for a spit. 
2) About 12 feet of #18 
wire—for wrapping the fish. 


bare copper 


You can cut two forked green sticks at 


Step by step—how to take the bones out 


Run knife close to backbone and cut 
through rib bones—careful not to cut 
through skin. Do the same on other side 





Q Slip knife just under rib bones and 
remove whole sections of them at a 
time—but no more meat than necessary 
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or near your dining spot, preferably on 
either a gravel or sandy shore (for fire 
safety). 

First, build a large fire to assure plenty of 
red hot coals. Then clean the fish (but do 
not remove the scales) and sprinkle the 
inside with plenty of pepper. Wrap the 
#18 wire around the fish, then push the 
point of the #8 wire through the mouth 
and out at the tail. 

When fire and fish are ready, drive the 
forked sticks into the ground until the 
tops are at the right height for cooking. 
(Put them as close together as you can, 
so the wire won’t tend to sag under the 
weight of the fish.) Place the fish-loaded 
wire on the forks and bend the blunt end 
into the shape of a crank to use for turn- 
ing the “spit.” 

When scales are burned to a charcoal. re- 
move fish, unwrap the tie wire, and re- 
move all skin and scales. Wrap fish again 
with a slice of bacon on each side and put 
back over the fire. When bacon is crisp, 
the fish is cooked and ready to eat. Serves 
1 or 2, depending on appetite. 


ASE Kp 
Phoeniz 
* 
Since zucchini is so plentiful, it is quite 
natural that a Chef of the West should 
use this vegetable in place of cucumber 
to make a Zucchini Dill Pickle. Actually, 
it doesn’t have the dill pickle’s usual 
crispness, but the zucchini absorbs a sur- 
prising amount of good flavor. 


ZUCCHINI DILL PICKLES 
4 pounds cucumber-size zucchini 
2 cloves garlic 
2 teaspoons dill seed 
2 pea-size pieces of alum 
3 cups water 
2 cups vinegar 
2 tablespoons salt 


Wash zucchini and pack into two 1-quart 


jars. Add 1 clove garlic, 1 teaspoon dill, 
and 1 piece of alum to each jar. Bring 
the water, vinegar, and salt to a rolling 
boil. Pour boiling liquid over zucchini in 
each jar and seal immediately. Makes 


2 quarts. 
| Ted Nauk 


Aptos, Calif. 





“The simple twist that distinguishes it” 


For an occasion that calls for a 
fresh tasting salad dressing, try this one 
submitted by Chef Philip J. Rashid, who 
returns with a second example of Syrian 
cookery. The simple twist that distin- 
guishes it is the use of crushed mint leaves. 
Some may prefer to increase the amount 
of these and cut down a little on the 
lemon. 


very 


SYRIAN SALAD DRESSING 
Juice of 4 lemons (approximately 34 cup) 
| clove garlic, crushed 
| teaspoon salt and '/, teaspoon pepper 
Y_ cup olive oil 
6 or 7 mint leaves, crushed 


Mix all ingredients, pour over green salad, 


... for butterflied, butter-frred trout 


A Sever backbone from head; work knife 
just under backbone all the way to 
tail before removing. Don’t cut the skin 
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To give each fillet a thick coating, 
dip first in milk, then in seasoned 


flour, then beaten egg, finally in flour 


and mix well before serving. The dressing 
can also be used as sauce to be poured 


over shish kebabs. 
Of. Keahct 
Fairfield, Calif. 


Chef Foree W. Bain is a prime dessert 
man. He also lives in that sunny southern 
climate where orange groves are never far 
out of sight. It was practically inevitable 
that he should devote his special brand of 
alchemy to an orange dessert, one that is 
tart, sweet, mellow, refreshing, all at the 
same time. At the end of a full meal, it 
has some of the effect of a mint or a 
liqueur. 

It can be served alone, or as a topping 
(thickened a little, if you like) for custard 
or ice cream. Either way we think you 
will find it unique and satisfying. 


MELLOWED ORANGE 

6 large oranges 

| cup sugar 

Vg teaspoon salt 

4 cup orange juice 

4 cup pineapple juice 

2 tablespoons grated orange peel 

Sherry 

Peel oranges and remove all white mem- 
brane, to avoid bitterness. Separate or- 
ange segments and cut in half for bite 
size. Drain; place in bowl. Cook over me- 
dium heat, without stirring, the sugar, 
salt, juices, and peel until the syrup is of 
medium texture. Pour hot syrup over un- 
cooked orange segments. Cover and let 
stand in refrigerator for 24 hours, to give 
it time to mellow. 
Serve in chilled sherbet glasses, adding 
2 tablespoons sherry to each glass just 
before serving. Serves 6. 


Alhambra, Calif. 


CLYDE CHILDRESS 





So butter will foam over the top (cook 
without turning), use pan just large 
enough for the fish. This is a 10-inch pan 

















ROBERT COX 


Mushroom-stuffed 
meat loaf 


The meat loaf encases a savory mushroom 
and onion stuffing for this good looking, 





yet inexpensive, company entrée. 


2 small cartons (4 oz. each) medium sized 
mushrooms, sliced 

large onion, chopped 

Y, cup finely sliced celery 

2 tablespoons butter or margarine 

cup tomato juice 

cup soft bread crumbs 

2 teaspoons salt 

teaspoon pepper 

pounds ground chuck 

eggs 


w 


yn — 


Sauté mushrooms, onion, and celery in 
butter until vegetables are limp. Add ¥% 
cup of the tomato juice, and simmer 10 
minutes. Mix in bread crumbs, % tea- 
spoon of the salt, and pepper. Mix to- 
gether ground meat with remaining | 
teaspoon salt, remaining 4% cup tomato 
juice, and eggs. Shape meat mixture into a 
loaf in a greased baking dish; scoop out 
center, fill with mushroom mixture, and 
pat remaining meat mixture over mush 
room stuffing, enclosing it completely with 
the ground meat 


Bake in a hot oven (450°) for 20 minutes, 





reduce temperature to moderate (350°), A mushroom stuffing, hidden within the meat loaf, will surprise your family and quests 
and bake 30 minutes longer. Serves 8— when you slice what appears to be ordinary fare. Complete the menu with parsley- 
H.E.C., Salem, Ore. buttered potatoes; green beans and almonds; tomato and fresh pine apple salad: rolls 


THE MAGIC OF MUSHROOMS... 


Delicate yet distinctive in flavor, mush- 
rooms bring an aura of elegance to the 
most simple dish 

In the casual casseroles, foreign dishes, 
green salads, barbecued brochettes. and 
dressed-up hamburgers typical of West- 
ern cooking, mushrooms play an un- 
duplicated role 

As buttons, slices, or stems and pieces, 
they go with an amazing number of other 
foods. And mushrooms fit into any meal 
—the breakfast omelet, luncheon salad, 
dinner entrée, late evening pizza snack. 

In early times mushrooms were credited 
with almost magical powers. The pha- 
raohs of Egypt believed they popped up rd 
overnight. The early Greeks and Romans 


Aes 


imagined they furnished extra strength in 
battle. (Current scientific findings uphold 
some of the tales passed down by the 
Aztecs and the Nordic tribesmen con- 
cerning the mystical powers of certain 





wild varieties.) 

Extra big mushroom caps, filled with a soy-seasoned chicken stuffing, make an unusual During the reign of Louis XIV, mush- 
company entrée. Garnish it with sprigs of spicy watercress, and accompany with rooms were first produced on a sizable 
peas cooked with water chestnuts and a salad of avocados and mandarin oranges scale, in caves and quarries underneath 
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ONS SRA 


Button mushrooms top these individual pizzas, along with sliced 
olives and slivered salami—all held in place by melted cheese. 
Serve for a bridge snack with coffee and assorted relishes 


{/ 


ill 
/ HMMM 
Sliced raw mushrooms add character to this sour cream dressing 


that goes on head lettuce for luncheon. Serve with French rolls 
and roll-ups of cold meat, cheese, and pitted ripe olives 





They make the simplest dosh elegant... 


Paris. Many are still in use today, 300 
years later. 

Mushroom cultivation in this country 
started just 50 years ago. Production in 
the West is centered in California, Ore- 
gon, and Washington. 


BUYING AND STORING MUSHROOMS 
You can buy two types of fresh cultivated 
mushrooms, creamy white and tawny 
brown. Connoisseurs prize the darker ones 
for their more woodsy flavor. Entirely 
because of demand, small, immature but- 
ton mushrooms usually command a higher 
price than the larger. open caps: there is 
no basis for this cost discrepancy. 

As a rule, you can figure on about 50 
average sized mushrooms to a 1-pound 
box. However, if you wish to stuff mush- 
rooms and buy the large, solid ones that 
measure 3 to 4+ inches across, you'll get 
only 8 to 10 to a pound. 

From the time they are picked, mush- 
rooms gradually lose weight by dehydra- 
tion—they contain 75 per cent water. 


To help cut down evaporation, store 
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mushrooms in a plastic bag, or well 
wrapped in wax paper, in the refrigerator. 
Don’t try to keep them too long—a week 
is Maximum, even at 40 


Before cooking wash mushrooms lightly, 
using a spray if you have one. Don’t let 
mushrooms soak in water; this dilutes 
their flavor. Peeling them is unnecessary, 
but do slice off the dry end of the stem. 


FREEZING MUSHROOMS 


You can freeze mushrooms if you find a 
good buy on them or have an over supply. 
You can do this several ways, depending 
on their use later on. First, sort and wash 
the mushrooms. 


For use in mushroom sauces and creamed 
mushrooms: Blanch small whole buttons 
or sliced large mushrooms in 1 quart boil- 
ing salted water containing the juice of 
1 lemon for 3 minutes. Drain. Pack in 
freezer containers and freeze. 

For garnishes on steaks or lamp chops: 
Dot the large button mushrooms with 
butter and broil until almost tender; cool; 
pack in freezer containers; freeze. 


For casserole and Italian dishes such as 
scallopini: Sauté the sliced mushrooms in 
butter until almost tender; cool; wrap in 
foil in amounts needed for dishes: freeze. 
One caution: Do not freeze raw mush- 
rooms without first blanching; they will 
collapse and blacken after thawing. 

It is interesting to note that mushrooms 
have a high natural monosodium gluta- 
mate content. 

Here are some recipes that do especially 
well by the flavor of fresh mushrooms. 


Raw fresh mushrooms, sliced wafer-thin, 
add their distinctive flavor and _ elfish 
shape to this creamy, tart dressing that 
you spoon over wedges of head lettuce. 


FRESH MUSHROOM SALAD 
Y2 pint (1 cup) thick cultured sour cream 
| tablespoon lemon juice 
| teaspoon each salt and sugar 
| small carton (4 oz.) mushrooms, sliced 
2 green onions, sliced 
| head iceberg lettuce 
2 hard cooked eggs, grated 
ix te 


M 


»gether sour cream, lemon juice, salt, 
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Wesson Oil takes 
| 


i GR soe 


SOLID SHORTENINGS SMOKE. The special ingredient they contain, that 


makes them good for baking, breaks down at frying temperature. Smoking short- 
ening is breaking down, and that can hardly be good for you. 


MEW 
MONEY SAVING SIZE! 


available in 
n Decanters 


Wesson Oil now 
handy, thrifty Half-Gallo : 
Slim neck makes — —_ 
ble, too—for water, fruit |¥ ; . 
' shakes and other beverages- 


milk 


Re-us 


OIL @ SHOWDRIFT SALES COMPANY 





s| the smoke out of frying 


WESSON OIL DOES NOT SMOKE because it is ail shortening in its purest 


form—nothing added. Wesson is so clear and brilliant, so light in body, it sparkles 
as it pours. No other oil as fresh, as pure, and as light. 


Enjoy cleaner frying with no clinging odor 


? 
Smoke S out ! Brighter flavor in foods—no greasy film even after they’ve cooled 


Digestible frying—more safely prepared than with costliest solid shortenings 


? : ! 
Flavor S in ° Easier and thrifty—Wesson’s the shortening you pour 


and can use again and again 
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CHROME ON 
SOLID COPPER 


No guessing...no watching...no reheating 


oes it’s Complatoly automatic! 


The all-new Universal Coffeematic gives you the pride of owning 
America’s most popular coffeemaker and the pleasure of perfect coffee 
day after day. With the Flavor-Selector, you choose the 
strength you prefer. Coffeematic does the rest automatically 

. quickly brews to perfection, signals when ready and § Oe 


keeps your coffee at ideal serving temperature. from 


Big family or small — there’s a Coffeematic for you! 


7 \P \q 


5-cup chrome 8-cup chrome 8-cup chrome 10-cup chrome 10-cup copper 
or copper 






LANDERS, FRARY & CLARK, NEW BRITAIN, CONN. 
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sugar, sliced mushrooms, and green 
onions. Cut lettuce into quarters and ar- 
range on 4 plates. Spoon over chilled 
dressing and sprinkle with grated egg. 
Serves 4. 
* 

At a mushroom farm, you can usually buy 
surprisingly big mushrooms, about 3 or 
tf inches in diameter. The upturned 
crowns of these over-size mushrooms 
make delicious, edible containers for well 
seasoned stuffings, such as this one with 
chopped chicken. 


CHICKEN-STUFFED 
BAKED MUSHROOMS 
12 very large fresh mushrooms 
2 green onions 
Y, cube (4 tablespoons) butter or margarine 
Y, cup soft bread crumbs 
| large jar (12 oz.) boned chicken, chopped, 
or |'f, cups chopped, cooked chicken 
| tablespoon soy 
Dash of pepper 
4 teaspoon crumbled, dried tarragon 


| egg 
Salt 
4 cup each dry white table wine and 
chicken broth 


Wash mushrooms and pat dry; pull off 
stems. Chop stems and green onions fine; 
sauté in 2 tablespoons of the butter until 
limp. Mix in bread crumbs, chicken, soy, 
pepper, and tarragon; add slightly beaten 
egg and mix well. Melt remaining butter 
in an 8 by 12-inch baking pan, and ar- 
range mushroom caps in pan; lightly 
sprinkle the inside of each cap with salt. 
Spoon chicken mixture into each cap and 
pour into pan a mixture of the wine and 
broth. Bake in a hot oven (400°) for 15 
minutes, or until the mushrooms are 
tender. Serves 4. 
» 

This miniature variation of Italian pizza 
uses split English muffins for a speedy 
bread base on which to pile plump mush- 
room caps, slivered salami, sliced stuffed 
olives, and cheese. You can serve these 
pizzas whole, as a luncheon or snack 
sandwich, or cut into quarters for a hot 
appetizer. 


MUSHROOM PIZZA 


6 English muffins 

Vy cup olive or salad oil 

Yy tube anchovy paste 

Y/ can (8 oz.) tomato sauce 

12 slices salami, cut in thin slivers 

| small jar stuffed green olives, sliced 

| cup button mushrooms, sautéed in butter 
Vy pound processed cheese, sliced 


Cut muffins in half with a sharp knife and 
brush each half with olive or salad oil. 
Next, spread a very thin coating of an- 
chovy paste over the muffins; follow with 
a layer of tomato sauce. Arrange slivers 
of salami, sliced olives, and mushrooms 
on the muffins. Place slices of cheese over 
the top so that the whole muffin is cov- 
ered. Bake in a moderate oven (350°) for 
10 minutes, or until the cheese is melted. 
Serves 12. 
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Dinner above features Rosarita Enchiladas, bursting 
with rich cheddar cheese and onions, zesty-flavored 
Tamale smothered in Rosarita’s rich Chili Con Carne, 
Rosarita Refried Beans, Tacos with tasty beef filling, 
and Spanish rice. You may garnish with ripe olives, 
green chili pepper, shredded lettuce and sliced tomato. 


Serving this delightful meal is easy as a breeze! 
Rosarita Mexican Foods, frozen or canned, are 
already cooked for you — with just the right amount 
of seasoning .. . not too hot, not too bland — ready 
to heat and enjoy! Fix your own exciting Mexican 
dishes from the wide variety of Rosarita Mexican 
Foods... or buy one of Rosarita’s ready-prepared 
frozen dinners — all guaranteed THE BEST MEXICAN 


FOODS YOU EVER TASTED! 
*» 
Ww FLAVOR NOTE! 
Give your Mexican meal that extra touch of 
authentic flavor with genuine Rosarita sauces! 
Rosarita Taco Sauce, Enchilada Sauce, Red Chili 
Sauce and Pico de Pajaro Sauce. Also, try using 


these delicious sauces to season your next meat 
—_ loaf, stew or other American dishes! 


m-m-marvelous 


MEXICAN FOODS 


Frozen Food Kitchens 
U. S. Government Inspected ¢ Phoenix & Mesa, Arizona 














SEPTEMBER 
MENUS 


Summer weather... and 
summer abundance... are still 
with us...as these colorful 


menus suggest 


This year September begins with a holiday 
weekend, the last gala event of summer. 
Still, Westerners have many days of out- 
door living ahead. Really hot weather, at 
least in the southern sections, is likely 
for several weeks more, and so patio meals 
are very much in order. Summer supplies 
of fruits and vegetables and fish are still 
with us, and oysters are once more on 
many menus. September is a good month 
for cooks and budgeting housewives. 
° 
A STEAK DINNER 
Bacon Appetizers Beverages 
Cold Cream of Curried Chicken Soup 
Sesame Toast 
Pan-Broiled Steak with Bean Sprouts 
Toasted Buns 
Deep Dish Peach Pie with Almonds 


A miniature barbecue (see page 58) is 
fine for cooking these appetizers. 

Bacon Appetizers. Wrap various tidbits in 
bacon. Cubes of lobster, scallops, shrimp, 
stuffed olives, water chestnuts, and 
chicken livers are all good. Fasten with 
toothpicks, and broil over charcoal until 


the bacon is crisp. 


COLD CREAM OF CURRIED 
CHICKEN SOUP 
V4 cup minced onion 

tablespoons butter 

tablespoon curry powder 

cups rich chicken stock 

cups heavy cream 

egg yolks 

Salt and pepper to taste 

large apple, finely diced 

Juice of '/, lemon (I'/2 tablespoons juice) 
Cook onion in butter until wilted; stir in 
curry powder and then chicken stock. 
Simmer for 5 minutes, add cream, and 


Steak dinner in four courses 

They are (top to bottom): bacon u rappe d 
chicken livers: currie d chicke n soup, 8C8- 
ame toast strips; pan-broil« d steak with 


bean sprouts, muffins; deep dish peach pic 
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The first instant coffee that smells like coffee, 
and tastes the way good coffee should! 


New Instant Hills Bros. Coffee brings you real coffee fra- 
grance, real coffee flavor. That’s because our new special 
process captures the elusive flavor “esters’ — the delicate 
flavor tones — usually lost in processing. And. this new 


Copyright H.B.C “TM 


instant coffee is packed in a flavor-protecting vapor — 
locked inside the jar by an inner-seal of aluminum foil 
that keeps taste in, keeps air out... Hills Bros. original 
Taste-Lok*. 

HILLS BROS. COFFEE, INC. 













bring to a boil. Beat the egg yolks slightly 
. and beat % cup of the hot stock into 
Eve bite has them slowly. Combine mixtures and cook 
I 5 gently until thickened, but do not boil. 
a Season with salt and pepper and chill. 
that country-kitchen Serve garnished with the diced apple that 
Rath | has been soaked in lemon juice. Serves 6. 
Sesame Toast. Brown the sesame seeds in 
goodness a heavy skillet, then sprinkle them 
quickly on buttered toast. a 
Pan-broiled Steak with Bean Sprouts. Have 
a large steak of your choice cut about 144 
inches thick. Heat a heavy skillet well, 
and grease it lightly with a little of the 
fat cut from the steak. Add steak and 
press down with a spatula. Cook until one 
side is very well browned; turn and cook 
other side. When almost done (it may be 
cooked rare, medium, or well done), put 
1% cube butter on top of the meat. When 
butter melts, remove steak to a warm 
platter. 
To the pan add 1 cup finely slivered green 
onions, 2 cups fresh bean sprouts, and 2 
tablespoons soy. Stir into the pan juices 
until well heated but so vegetables are 
not cooked. Serve sprouts with the steak = 
to 6 persons, along with toasted buttered 
buns or English muffins. 
Deep Dish Peach Pie with Almonds. Slice 
enough ripe peaches to fill an 8 by 8-inch 
glass baking dish or a deep, round 2-quart 
casserole. Mix together 1 cup chopped 
toasted almonds, 1% cup melted butter, 
2 tablespoons tapioca, and 1% to 1 cup 
sugar, according to sweetness of the fruit. 
A few drops of almond extract may be 
added, or a jigger of rum. Top with rich 








BLACK HAWK 


MEATS 


FROM THE LANE RN 






RATH BLACK HAWK BREAKFAST SAUSAGES 


Corn-fed pork — spiced the old-fashioned way. 
10 to 14 in the can—ready to brown and serve in - . 
minutes. Very good with broiled pineapple pastey, poossing edges Semaly. 

¥8 P tel Bake in a very hot oven (450°) for 10 
minutes; reduce heat to a moderate oven 
(350°) and bake for 30 to 40 minutes 
longer, or until pastry is nicely browned. 
Serve warm with thick sweet or sour 
cream. Serves 6. 

° 
A LABOR DAY BREAKFAST OR BRUNCH 
Assorted Melon Wedges with Limes 


Oyster Omelet Ham Nuggets 
Corn-Hominy Sticks 
Apricot Preserves Coffee 


Assorted Melon Wedges. Select ripe canta- 
loups, honeydews, Cranshaws, Persians, or 
other melons sold in your market. Chill 
them well, cut in wedges—small enough 


Q 


so that guests will take 2 or 3 varieties 


ee 








—and arrange on a large tray filled with 

chopped ice. Surround fruit with halved ; 
| or quartered limes, and have handy a 

shaker of ground ginger for those who 

like this flavor combination. 

Oyster Omelet. For 6 servings make 3 { 


2 


French-style omelets. The smaller ones 
are easier to handle, and since they cook 


BLACK HAWK 


RATH BLACK HAWK LUNCHEON MEAT LUNCH quickly, they may be kept in a. warm 3 
A lean, sweet loaf all ready to slice and eat M EON oven > vo 3 - t — that — { 
just as is. Or try it fried crisp and brown and EAT to make the others. Beat 9 eggs sigatly 

: (just enough to mix white and yolk) with 





served with Spanish rice. Dee-licious! 
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3 tablespoons water, 1 teaspoon salt, and 
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Bake a 9” pie shell with 
GOLD MEDAL Flour and SPRY 
1 cup chilled undiluted 


Pour milk into refrigerator tray, freeze 
until crystals form on outside edge. 
Bring pineapple and cherry juice toa 
boil. Add gelatin, stir until dissolved. 
Stir in sugar. Chill 30 minutes or until 
mixture mounds slightly when dropped 
from spoon. Whip milk and lemon 
juice until stiff. Pour on top of gelatin 


3/4 cup crushed pineapple 
1/4 cup maraschino 

cherry juice 
CARNATION Evaporated Milk 1 pkg. lemon-flavored gelatin 


You bake it better with the “flower” of the wheat... 


Gold Medal makes a Flower of a Pie 


Here’s a fluffy-light dream of a fillizg that makes a crisp, flaky-tender 
pie crust a must! So be sure to use reliable Gold Medal—the “flower” 
of the wheat—that helps you bake everything better. 

FLUFFY FRUIT PIE... Another Gold Medal “Flower” by Bett Cocker 


@® = 


1/2 cup sugar 

1 thsp. lemon juice 

1/4 cup maraschino 
cherries, quartered 


mixture. Beat in slowly with rotary ; 
beater or mixer on low speed. Fold in « 
cherries. Pour into chilled baked pie ° 


shell. Chill several hours until firm. 


use 14 cups crushed pineapple, applesauce, 
apple juice, orange juice, grape juice, prune 
juice, apricot nectar, or pineapple juice. 


OTHER FRUIT-FLAVORED PIES. In place of chen 


esol ariched 
crushed pineapple, cherry juice, and cherries k FLOUR 
ee THE “Kitchen-tested” FLOUR 


Bake it Better 


WITH 


¢ Gold Medal 

























Something Different i <: Up we 4 ‘4 


Fabulous New 


GREY#POUPON MUSTARD 








Famous Dijon mustard 
made with white wine ( 4) 


America’s in love with it—the Dijon 
! mustard that’s been delighting 

Frenchmen since 1777. And one 

taste will tell you why. Grey-Poupon 

Mustard is mellowed with fine 

white wine—brightened with a 









secret blend of spices—aged in 
cypress kegs till its flavor is 
magnifique! Use it at the table and 
in your cooking—add Grey-Poupon 
Mustard’s gourmet touch to 
everything you serve. 













Be \ 
GREY#POUPON MUSTARD W& 44 


GREY-POUPON COMPANY (DIVISION OF HEUBLEIN), HARTFORD, CONN. — 
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a little fresh ground pepper. 
Heat an 8 or 9-inch French frying pan 
(a heavy one with curved sides) until a 
drop of water dances on it. Put 1 table- 
spoon butter or margarine in the pan; it 
should sizzle but not brown. Tip the pan 
so the butter covers the bottom and a 
hit up on the sides, then quickly pour in 
\ of the egg mixture. Tip and tilt and 
stir the egg from the bottom with a fork 
so that the uncooked mixture runs under 
the cooked. 
Shake the pan with the left hand as you 
stir with the right. Work quickly. When 
the top of the egg is still shinily moist but 
the rest is set, pour about 14 cup of. the 
Oyster Filling (recipe below) over half 
the omelet, tip so that you can fold the 
other half over it easily, and slip the 
omelet onto a hot plate. Make other 
omelets in the same manner, and pour the 
remaining Oyster Filling around the ome- 
lets. Garnish with watercress. Serves 6. 
Oyster Filling: Make 3 cups thick cream 
sauce with 14 cup each butter and flour, 
and 3 cups milk. Season with 1 teaspoon 
salt and a little white pepper. When thick 
and hot, add 2 cups small drained oysters 
(or large ones cut in pieces). Heat gently. 
The juice exuding from the oysters will 
thin the sauce a little. 
Ham Nuggets. This is a new way to fix 
ham. ig 1 pound uncooked, fairly lean 
ham in 34-inch cubes. Put in a shallow 
baking pan, sprinkle with pepper and a 
little thyme, and put a very little water 
in the pan (just enough to dampen the 
hottom). Bake in a slow oven (325°), 
stirring occasionally, until the ham_ is 
tender and crisp—about 1 hour. Drain off 
any surplus fat and sprinkle with parsley 
before serving. Serves 6. 
CORN-HOMINY STICKS 

% cup flour 

| cup cornmeal 

3 teaspoons baking powder 

¥%, teaspoon salt 

Y cup hot boiled hominy 

Y, cube (4 tablespoons) butter or margarine, 

melted 

1 cup milk 

| beaten egg 
Sift flour, measure, and sift 
cornmeal, baking powder, and salt. Stir 
in hominy. Make a well in the dry in- 
gredients; add melted butter, milk, and 
beaten egg: and mix just until blended. 
Pour into very well greased bread stick 
pans and bake in a moderate oven (350°) 
for 25 minutes, or until nicely browned. 
This makes about 14 long sticks. 


again with 


AN INEXPENSIVE SEPTEMBER LUNCH 
Mixed Salad of Cooked Vegetables 
Sausage Patties with Eggs 
Crumpets Honey 
Iced Tea 
Make the salad with cooked (or leftover) 
vegetables—peas. green beans cut in 
small pieces, diced potatoes and carrots, 
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A dinner without wine 
is like a day without sunshine 
—Old French Saying 








Barbecue, barbecue, Outdoors Man, 
Burn those chops as best you can 
(Winter’s comin ip Wifey dear; 


You'll be cook until next year) 


SALMON SAUTERNE (from our Fish Leaf- 
let—got it?) Drain and flake | |b. can of 
salmon, put in bowl, pour | cup Cali- 
fornia Sauterne over it. Chill several 
hours in refrigerator. Then drain salmon 
well, mix lightly with | cup finely diced 
celery. Moisten with mayonnaise and 
season to taste. Heap mixture in crisp 
lettuce cups, dust with gay paprika. (Also 
makes a handsome center for aspic ring.) 
Serves 4. 
ODE ON INTIMATIONS OF 
APPROACHING FOOTBALL SEASON 
Does your house get infested, 
About this time of year, 

With Ancient Grads, invested 
With little sense, who cheer 

Old Alma Mamma, shrieking, 
“Our boys should’ve won!” 

And are you, therefore, seeking 
Some beverage that’s fun 

To serve at autumn functions, 
Both moderate and fine? 

Then why not try a FOOTBALL FLIP 
WITH CALIFORNIA WINE? 


FOOTBALL FLIP: Take 1 egg, 1 teaspoon 
fine granulated sugar, 3 ounces California 
Dry Sherry; shake with ice cubes; strain 
and pour. Fills 1 medium punch glass (or 
one small football fanatic). To make a 
PORT FLIP, use same amount of Cali- 
fornia Port, but sans sugar. (These rec- 
ipes from our spanking new, free WINE 


DRINKS LEAFLET.) >»>»—~> 








ALWAYS ASK FOR 


es a 
of California 
WINE ADVISORY BOARD, DEPARTMENT S-9 
717 MARKET ST., SAN FRANCISCO 3, CALIF. 









DID YOU KNOW? That Sunset read- 
ers planning houses should send 
for our free Wine Cellar Instruc- 


& tion booklet (“Littl Wine Cellar 


All Your Own’’)? That California 
Port comes in three types—ruby, tawny 
and white—one of which you should sip 
today?... That BREED is the character 
or degree of perfection possessed by a 
wine? That you'll find dozens of 
fascinating wine facts in the 64-page 
DICTIONARY OF WINE TERMS 
we'll send you free for the asking?... 
That every year is a fine wine year in 
California? And that every good 
cook should keep, use and serve Cali- 
fornia Sherry, Burgundy, Sauterne, pink 
Rosé and Port at all times? Do you? 


MEAT PRICES GOING UP? Buy cheaper cuts, 


and treat ’em as follows: 


Said a clever young matron named Huff: 
If your roast and your husband are tough, 
You should marinate 
Both meat and mate 
In wine—till they're tender enough. 





FREE RECIPES Hurry! Only 115 Sipping Days 
left until Christmas. Wonderful wine-nogs and 
wine-toddies in our new “WINE DRINKS WITH 
CALIFORNIA WINES” Leaflet. Just mail the 
coupon below. 
TO A BELOVED WIFE 
WHO COOKS WITH WINE 
My zest for thee, my dear, 
Doth suffer naught 
That thou with wine my palate 


Having taught 
When made with wine, (&S 
Coa, j 
— 





That sauce for goose is best 
Found sauce for gander too: 7 
Finer 
is f 


My love is thine. Wi 
i 








es 
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: me 

. Wine Advisory Board, Dept. S-9 a 

717 Market St., San Francisco 3, Calif. 

© Please send me free WINE DRINKS Leaflet. 

° 

. se 

‘ (Name) 

Hg 7 (Address) 

. 

> (City) (Zone) (State) 
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NEW | ‘FORMULA ELECTRASOL IN YOUR DISHWAS SHER 


DOES —'| BETTER THAN ANY OTHER DETER 3ENT! 
GLASSE “SARE WASHED CLEAN, PURE, CLEAR A? ss ap 


“lS NO FILMING... ANYWHERE 
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Original photograph proves that a glass washed in 
a dishwasher with New Formula Electrasol is so 
clean you actually can read through it. 


Electrasol has the exclusive formula that 
Stops Spotting ... Cleans so thoroughly, 
rinse water slips off in sheets. You get 
spot-free, sparkling results ... every time. 
It’s the brand recommended by leading 
electric dishwasher manufacturers! 


MOST ECONOMICAL ...Electrasol gives you 20% 
more detergent for your money. 


Another Famous Product of ECONOMICS LABORATORY, Inc. 
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corn, lima beans, and the like. Dress the 


vegetables but keep them separate, ar 


ranging each kind on large lettuce leaves. 


Let each person serve himself 

Sausage Patties with Eggs. Make 1 flat 
round sausage cake (using bulk sausage) 
for each person; cook until done. Care- 
fully break into pan 1 egg for each person: 
add 2 tablespoons hot water, cover, and 
cook over very low heat until done. Put 
an egg on each cooked sausage patty. 


A PATIO SUPPER 


Smoked Salmon Rye Wafers 
Bread and Butter 
Buttered Beef with Rosemary 
Tomato and Onion Salad French Bread 
Fresh Fruit and Cheeses 

This is an easy meal to fix for family or 
friends, yet it has distinction 

Buttered Beef with Rosemary. Use a 6 
pound boneless rump of beef, one of 
choice or prime grade. Roast on the spit 
over charcoal, or in the oven, until the 
meat thermometer reaches 120°. (This 
will be very rare.) In a large skillet, heat 
1 cup (2 cubes) butter or margarine— 
more if you are feeling lavish—with 1 
tablespoon finely minced rosemary, along 
with any juices that gathered while the 
meat roasted. Slice the meat thinly, and 
dip in the herb seasoned butter. Add a 
little salt and pepper before serving on 
slices of French bread with some of the 
herb butter and juices. For those who 
prefer their meat less rare, it is a simple 
matter to cook the meat in the skillet 
until done to their liking. Serves 10 to 12. 
Tomato and Onion Salad. Fine red. rip: 
tomatoes are plentiful now, so make the 
most of them. Using 3 pounds tomatoes, 
loosen the skins by holding over a gas 
burner or dipping in boiling water. Chill, 
peel, and cut in thin slices. Arrange, over- 
lapping, on a large cold platter, cover 
liberally with very thin slices of sweet 
onion (1 pound onions), and pour on a 
dressing made with 1 cup olive or salad 
oil, 1 cup wine vinegar, ps teaspoon 
black pepper, and 114 teaspoons salt. 
Serves 10 to 12. 

» 

A SIMPLE FAMILY BREAKFAST 
Chilled Vegetable Juice with Lemon Wedges 
Hot Whole Wheat Cereal with Dates 
Gingerbread Muffins 
Stewed Pears or Apples Cottage Cheese 


Use canned vegetable juice, well chilled, 
and accompany with large wedges of 
lemon. Pit the dates and cut in pieces 
before folding into the hot cereal, and 
pass milk or thin cream. Make the ginger- 
bread muffins with a gingerbread mix, but 
use 14 less liquid than for sheet ginger- 
bread. Bake in paper bake-cups in a 
moderate oven (350°) for 20 to 25 min- 
utes. A 14-ounce package of mix makes 
18 small muffins. Serve the cottage cheese 
to spoon over the stewed fruit. 
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NOW!'4-hour’ 
spaghetti Sauce Tlavor 
in (0 minutes 


| WHILE YOUR SPAGHETTI Cooks’) 


Pa 








Transforms tomato paste into “‘long-simmered” sauce— 
rich with the full flavor that comes from a 

“marriage” of fine herbs with piquant spices .. . tiny, 
crisp bits of delicate vegetables! Once upon a time you 
achieved such a sauce only after hours of preparation! 


Now you need only the 10 minutes your spaghetti’s cooking, 





and it’s ready to serve... while YOU take the bows! 
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It’s easy! To tomato paste 
(6-0oz. can), 134 cups of 
water, 2 tbsps. salad oil add 
French’s Spaghetti Sauce 
Mix. Simmer 10 minutes, 
stir occasionally. Makes 
four big servings. Serve 
over cooked spaghetti or 


noodles. A “Spectacular” if 
bordered with fried chicken! 





FRENCH'S (paghetti Sauce Mix 











NEW IDEA: fresh from the Golden State Dairy Kitchen 


Coconut-Pineapple ice cream 
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Shades of the South Pacific! Here’s an exotic ice cream 


just bursting with fresh sun-sweetened pineapple and crisp 






snow-white coconut. Set sail for your favorite store 


State 


golden 
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and discover the happiest treat from here to Hawaii. 
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©" Guarantee » 
Good tiouseheeping) YOUR FAMILY GETS THE MOST FROM GOLDEN STATE 
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What to do with 
extra ears... 


Don’t throw away those few ears of cooked 
corn-on-the-cob that are left over. You 
can use them in these three unusual ways. 
Grated fresh coconut and coconut milk 
sweeten the corn in this interesting dish. 


HAWAIIAN CORN 


2 cups cooked corn kernels 

/, teaspoon salt 

| tablespoon butter or margarine 

Vy cup each coconut milk and grated fresh 
coconut 


Combine cooked corn, salt, butter, coco- 
nut milk (drained from coconut), and 
erated coconut. Heat thoroughly; do not 


boil. Serves 6.—L. D. F., Chico, Calif. 
@ 


A cream sauce binds together the ingredi- 
ents in this bacon-flavored corn dish. 


SQUAW CORN 
4 slices bacon, cut in I-inch lengths 
medium sized onion, sliced 
green pepper, chopped 
cups cooked corn kernels 
eggs 
cup warm thin cream sauce seasoned with 
salt and pepper 


—-NNS 


Fry bacon pieces until crisp: remove 
hacon from pan: drain on paper toweling. 
Pour off all but 2 tablespoons bacon drip- 
pings: sauté onion and green pepper in 
drippings until vegetables are limp, but 
not brown. Add corn, mix well, and cook 
for 5 minutes. Beat eggs slightly: stir into 
corn mixture. Cook slowly, stirring con- 
stantly, until mixture thickens. Remove 
from fire: pour in warm cream sauce. 
Serves 6—M. D., Menlo Park, Calif. 

a 


This favorite Sunset recipe, first pub- 
lished in 1951, is ideal with chicken. 


WESTERN CORN SOUFFLE 
2', tablespoons butter or margarine 

4 tablespoons flour 

2 cups milk 

| teaspoon dry mustard 

teaspoon salt 

cup ['/, Ib.) grated Cheddar cheese 

cup cooked corn kernels 

tablespoons chopped green pepper 

eggs seporated 


wwe 


Melt 114%4 tablespoons of the butter in a 
saucepan; stir in flour; add milk, and cook 
until thick, stirring to blend. Add mus- 
tard, salt, and cheese. Mix in corn. Fry 
green pepper in the remaining 1 table- 
spoon butter until limp: add. Stir in 
slightly beaten egg yolks, then fold in 
stifly beaten egg whites. Turn into but- 
tered 144-quart casserole, set in a pan of 
hot water, and bake in a moderate oven 
(550°) 45 minutes, or until set. Serves 6. 
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for bedroom, dining room, lanai and patio 
styled to suit any decor... priced 


for every budget. 


Write For FREE Folder and Name of Nearest Dealer: 


| > ne Oe 
| “alifornia Wrought -™ 


; ; an - 
in furnitu 


A wonderfully wide selection 





CALIFORNIA 
WROUGHT IRON, INC. 


1700 Gidley Street 
El Monte, Calif. 








IT'LL TASTE BETTER WITH 


ESCOF! 


SAUCE! 


Unquestionably the world’s finest 
sauce—the most expensive —and 
worth it! Created by the world- 
renowned chef, A. Escoffier. 


SAUCE DIABLE — Piquant, sharp 
and zesty...does wonders for 
fish and meat! 


SAUCE ROBERT — uniquely 
spicy yet smooth...a must for 
steaks, chops and poultry. 


Available at specialty food stores 
| er send $1.10 for your choice of 
a bottle of Sauce Diable or Sauce 
Robert to Julius Wile Sons & Co., 
Inc., Dept. 15. Teterboro, N. J. 


cmpenves SmmcL 10)? 























WINROCK 


Saicke Brat 


Intaglio silver spray, with silver border 

combining matte and gloss...finest 

translucent china. At leading stores. 
Contemporary Ceramic Accessories 
Custom Made Lamps « Dinnerware 
Send 25c for brochure. Dept. S-9, 


SASCHA BRASTOFF PRODUCTS, INC. 
11520 W. Olympic Blvd., Los Angeles 64 
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Lemon Crunch Cake makes a melt-in-your-mouth dessert to serve at a bridge 
party. The attraction of this cake is its contrast in textures—the chewiness of 
sponge cake, the soft airiness of whipped cream, the crunch of candy topping 


Candy-trimmed lemon crunch cake... 
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Melt-in -your-mou th dessert 


This candy trimmed cake looks tricky to make, but actually you'll 
find it a surprisingly easy dessert to prepare. 

You will need a sponge cake (baked from a package mix, if you 
wish), whipping cream, crunch topping, and flavorings. 

You can make the candy topping in any one of three different 
flavors: lemon, cinnamon, or coffee. The flavorings oils are avail- 
able in drugstores or specialty food shops. 


LEMON OR CINNAMON CRUNCH CAKE 


CLYDE CHILDRESS 


I'/y cups sugar 
/, cup water 
Yq cup light corn syrup 
| tablespoon sifted baking soda 
Ve teaspoon oil of lemon or a few 
drops oil of cinnamon 


| 10-inch sponge or chiffon cake 
| pint (2 cups) whipping cream 
4 cup powdered sugar 
Ye teaspoon lemon extract (lemon 
crunch cake) or '/2 teaspoon 
vanilla (cinnamon crunch cake) 


Combine sugar, water, and corn syrup in a heavy saucepan. Cook 
over moderate heat, stirring occasionally, until syrup reaches 
very hard-crack stage (300° on candy thermometer). Remove 
from heat at once and quickly stir in soda and oil of lemon or 
cinnamon. Stir until blended and turn out onto a_ buttered 
8 by 12-inch shallow baking pan. Let cool. Crush into crumbs. 
Split cake into 4 layers. Whip cream until stiff; flavor with 
powdered sugar and appropriate flavoring. Spread half the cream 
between layers and remainder on top and sides. Sprinkle crushed 
candy generously on top and sides. Serves 14 to 16. 

For Coffee Crunch Cake, add 3 teaspoons instant coffee to syrup 
mixture before cooking, and flavor whipped cream with 1 tea- 
spoon instant coffee. 
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|- Stir vigorously after adding soda and 
flavoring to cooked syrup, and turn out 


at once to get maximum foam in the candy 





9. Lift candy from pan onto foil, and hit 
with a mallet to make coarse crumbs 


To store any left-over crunch, wrap in foil 


















Q. Mark cake with toothpicks so you can 
cut it into even layers. Use spatula to 






spread cream between layers, on top, sides 
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Z| in the best of circles ! 








ROBERT COX 


Treat your family to 






























Love salads? Hate work? Glorietta 
Ready-to-serve Beet or Tomato Aspic 
and your favorite dressing give you 
a tempting salad in seconds. 
Krum Kager is baked in a special iron (see picture below), and then rolled or shaped 

- into cones immediately. You can fill the cones with ice cream, whipped cream, or 
Sweet-ripe Blenheim Apricots, can- custard pudding. These are filled with whipped cream mixed with peppermint candy 4 
ned whole with the pits! A grand : 
treat for family or guests. Glorietta 
Quality! You'll love them. 


5, 


Favorite recipes kK? Um Ka gel A 
from Sunset... . 
prune bread, 


See. 





repeated by : 
/ > 2 . 
request ... and angel pu 
Rich full-bodied juice, made from 
red-ripe whole tomatoes. Not a by- 
product, but a real Glorietta spe- 
cialty. There's nothing finer. 
A good recipe is like a becoming hat—it 
“wears well” over many seasons. ; 
Back in December, 1949, we pictured five 3 








Scandinavian delicacies—Tynde Padcl- § 
kager, Sand Bakkelse, Aebleskiver, Fras- § 
vaffor, and Krum Kager. We can’t say 
for sure which of these was the most pop- 
ular, but we do know that Krum Kager 
was (and is) high on the list. We repeal 
the recipe here and picture the finished 


FRAGRANT .* | 


Elberta 77a) 





product above. 


Fragrant, ripe, and full of flavor 
freestone peaches. Canned home | 
style. Open the can and the fragrance 
says “‘Gloriétta Elbertas!"’ 
| 
| 


KRUM KAGER (Cream Cones) 
I'% cups flour 
! cup sugar 
| cup ('/2 pint) whipping cream 
4 eggs 
4 teaspoon almond extract 


Santa Clara Packing Co., San Jose, Cal. 


Beet Aspic Salad * Tomato Aspic Salad * 

Elberta Peaches * Peeled and Unpeeled 

Apricots * Bartlett Pears * Fruit Nectars 
Fruit Cocktail * Tomato Juice 





Before baking, brush the iron lightly Sift flour and measure. With a wire whip, 
with oil. Then cook batter quickly until mix the sugar into the cream, whipping 


* Breakfast Drink | lightly browned, turning the iron once just enough to blend the sugar. Beat eggs 
SUNSET 
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The Priceless Touch 


From sumptuous seafood to modest lenten meals, 
the addition of “TABASCO” brand pepper sauce 
confers taste-perking goodness. 


There is nothing else remotely like “TABASCO”— 
flavor-ripened for three full years. 
The priceless touch...a few drops does it. 
At table or in cooking...or try it 
in your favorite restaurant. 


TABASCO* 


1 ee. 
\= 








Free —TABASCO recipe booklet; tells easy ways 
to use this unique liquid seasoning—to brighten 
everyday and party dishes. Send name and adaress 
to TABASCO, Dept. SU-3. Avery Island, La. 
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BEAUTIFUL WHITEHALL 


Brides love the gold ivy leaves on Wedgwood 
snow-white translucent bone china. ‘White 
Whitehall” is their favorite because it is 
the most distinguished table service that one 
can select. There will be many happy tomor- 
rows for the bride who chooses ‘White 
Whitehall” and matching service plates with 
wide colored bands in ruby, blue or grey. 
Register your choice with better jewelry and 
department stores. Gifts help your service 
grow. A five-piece place setting is $28.50, 
perfect for your first dinner party. For full 
color pictures, send 10¢ for folder F to 


Josiah Wedgwood & Sons, Inc., 
24 East 54th St., New York 22, N % 





Use 
New Orleans’ Famous 


FRENCH 
MARKET 


Coffee and 
Chico 





This is the coffee that travelers 


over the world — 
richer, more invigorating, more 
delicious than ordinary coffee, 
with the exotically different touch 
of healthful chicory blended in 
the roast. 


AT FINE FOOD STORES; or 


for name of nearest dealer write 


AMERICAN COFFEE CO., Inc. 


New Orleans 10, La. 


A CTT A TE SICA TITTIES 
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until light and add to cream mixture; stir 
in almond extract. Fold in the flour. For 
directions on baking (you need a special 
iron, resembling an old-fashioned waffle 
iron), see picture on previous page. To 
roll cooky into a cone, hold edge of circle 
with one finger and roll cooked wafer into 
a cone shape with other hand. Makes 30 
to 36 Krum Kager. 
° 

Many interesting variations have been 
developed from this basic recipe, which 
first appeared in Sunset in April, 1940. 
Most of the changes are in the filling, 
with orange, lime, pineapple, strawberry, 
or chocolate flavors replacing the lemon, 


which we suggest here. 


ANGEL PIE 
4 eggs, separated 
Y_y teaspoon cream of tartar 
Pinch of salt 
I'/2 cups sugar 
3 tablespoons lemon juice 
2 teaspoons grated lemon peel 
| cup whipping cream 
Beat egg whites until frothy, sprinkle in 
cream of tartar and salt, and beat until 
stiff. Beat in 1 cup of the sugar gradually 
to make a stiff, glossy meringue. Turn 
into a well buttered 9-inch pie pan; spread 
with the back of a spoon, pushing mer- 
ingue high on the sides so that it resem- 
bles a pie shell. Bake in a slow oven 
(300°) for 40 minutes. Cool while you 
make the filling. 
In top of double boiler, beat egg yolks 








Individual Angel Pies are an interesting 
summer dessert. Bake meringue shells in 


5-inch pans, 30 minutes in a 300° oven. 


and the remaining 1% cup sugar together. 
Stir in lemon juice and peel, and cook 
over hot water until thick, stirring con- 
stantly. Cool. Whip cream and fold in. 
Spread in meringue shell and chill for 
24 hours. If desired, decorate with more 
whipped cream before serving. Serves 6. 
. 


We have published many quick bread 
recipes calling for dried fruits. Among 
them is the one for this rich prune bread, 
which has lost none of its popularity 
since it was first printed in May, 1950 
The bread is quick to make because the 
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Prune bread is particularly good when cut in thin slices and spread with whipped 
cream cheese. Three-decker cheese sandwich triangles (pictured above) are ideal 
with ice tea on a hot summer afternoon. This bread also makes excellent toast 
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NEW IMPROVED GOLDEN-LIGHT 


...now 3 ways better than ever! 


No fresher oil available! Protected by a new process, golden-light Mazola is 
a superior salad oil for all homemade dressings. Here’s lightness you can see 
... freshness you can taste! 

Mazola won't smoke or burn even up to 440°F. This means clean, smoke- 
free frying you just can’t get with solid shortenings. Crisp golden-fried foods 
look so good... taste even better. 

Lighter, more delicate flavor. New, improved Mazola is the best liquid 
shortening for all baking. Look for Mazola in the clear glass bottle... see the 
golden-light quality of this pure corn oil. 


Mazola 


PURE GOLDEN CORN OIL 








MAZOLA® OIL 


PURE CORN OIL... 
insaturated 
rogenatied 


... Nutritionally unexcelled 
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Produced by 
Corn Products Refining Co. 















Calgonite® stops 
spots and streaks 


solves electric dishwashing problems! 


Calgonite’s great! Leading 
dishwasher manufacturers who 
know say so. Proof? Many fa- 
mous makers place Calgonite 
samples in their machines. 


Put new Calgonite in your electric dishwasher and 
put an end to dishwashing worries caused by water. 
No more spots or streaks. Calgonite makes your dishes 
glisten, your glassware and silverware sparkle. Even 
pots and pans come out shining-clean. No trace of film 
or chlorine odor, either. And Calgonite leaves your washing film in your laundy. 


dishwasher fresh as brand new. Try Calgonite. Calgon Company ¢ Pittsburgh, Pa. 


_ AMAZING NEW DOC MEAL 
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Calgonite is made by the 
makers of Calgon®—the water 
conditioner that prevents 
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Patties «.\: 
PENNY FOR PENNY : 


Twice the Nourishment of Prime Beef Hamburger! 
wae, Pryves 


Now! Feed your dog this complete, balanced food 
that, penny for penny, gives. . . 
Twice the Protein! + Twice the Vitamins! 
Twice the Minerals! * Twice the Energy! 
Twice the Value of Prime Beef Hamburger! 


Another Fine 





For free sample, send name and address to Fives BURGERBITS, Box 60, San Francisco 1, Cal. 
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dried prunes are not cooked first. 


PRUNE BREAD 
2 cups boiling water 
2 cups dried prunes, pitted and coarsely 
chopped 
2 teaspoons soda 
2 tablespoons melted butter 
I'%4 cups sugar 
! egg 
| teaspoon vanilla 
4 cups flour 
2 teaspoons baking powder 
| teaspoon salt 
| cup chopped walnut meats 


Pour boiling water over chopped, un- 
cooked prunes; add soda, and allow to 
stand. Mix butter, sugar, and egg thor- 
oughly; stir in vanilla. Sift flour, measure, 
and sift again with baking powder and 
salt. Add to creamed mixture alternately 
with water from prunes. Stir in prunes 
and nut meats. Spoon into two 9 by 5- 
inch greased loaf pans. Bake in a slow 
oven (300°) for 1 hour, or until the loaf 


is golden brown. 
. 


Do you have one favorite recipe that you 
like to use on every possible occasion? 
We do. It is Norwegian flatbréd (flat- 
bread), a crisp, delicate wafer to serve 


ROBERT COX 





with all 


Crisp flatbread is ideal to serve 
salads. This fresh salmon salad is gar- 


nished with olives in artichoke hearts 


with salads. We pictured it first in the 
May, 1953 Sunset. 


FLATBREAD 

2 cups flour 

Y_ cup yellow cornmeal 

/, teaspoon salt 

4 tablespoons ('/, cube) butter or margarine 

%, cup warm water 
Sift flour, measure, then sift again with 
the cornmeal and salt. Mix in the butter 
until crumbly. Stir in 24 cup warm water; 
chill. Roll chilled dough into balls the 
size of large marbles. Roll out into paper- 
thin rounds about 4 inches in diameter 
Bake on an ungreased cooky sheet in a 
moderately hot (375°) oven for 5 min- 
utes, or until very lightly browned. Cool: 
then store in a tightly covered can. Makes 
90 wafers. 
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Free new mix 
the kit contains: 






with purchase of this 


FREE from Good Seasons! 


WHEN YOU BUY THIS 
SALAD DRESSING KIT! 


YOUR CHOICE OF 2 NEW FLAVORS 


NEW 
ITALIAN 
MIX 


... lets you make a zesty 
garlic-flavored salad 
dressing —in seconds! 
The true Continental kind 
that’s all the rage. Just 
add New Italian Mix 
to your own oil and 
vinegar. See the richer, 
smoother texture! 7 aste 
the way it wakes up the 
subtle flavor of every 
salad green. 


Banded to the outside of this kit. 

e 2 additional Good Seasons 
Mixes ¢ salad recipe booklet ¢ exclusive measuring- 
clearly marked to show you how 


much vinegar, water and oil to add. 


NEW 
AMERICAN 

" FRENCH 
MIX 


. makes the kind of 
lively, bright salad dressing 
so popular with American 
families. Even children 
like dressing made —fresh 
and delicious—with new 
American French Mix. 
Try it on fruit salads, 
cottage cheese, molded 
vegetable salads, too! 


GOOD SEASONS SALAD DRESSING MIX 


another fine product of General Foods SF) 














Recipe: perfect homemade grape 

jelly. Crush 314 /bs, ripe Con- 
cord grapes. Cover, simmer 10 
min, with 14 cups water. Place 
in jelly bag; squeeze out juice. 
Mix 5 cups juice with / box Sure- 
Jeil in big saucepan, (Or use liq- 
uid Certo—recipe on bottle.) 


So easy! 50% more jelly..and fresher flavor 


because you boil only 1 minute with SURE-JELL or CERTO! 





Bring to boilover high heat, stir- 
ring constantly, At once, stir in 7 
cups sugar, bring to boil again. 
Boil hard / min., stirring con- 
stantly. This short boiling time 
gives you fresher flavor! And less 
juice boils away, so you get up to 
50% higher yield! 


Remove from heat, skim off foam 
and pour into glasses, Paraffin at 
once, Yield: 12 medium glasses 
at the cost of mere pennies a 
glass! And you're sure of perfect 
results with all kinds of fruits 
when you use powdered Sure- 
Jell or liquid Certo! 


Sure-Jell and Certe are brands 


of pectin... the fruit substance 
that causes jelling. The amount 
of pectin in fruits varies—so Sure- 
Jell or Certo takes the guesswork 
out of jam and jelly making. 
Recipes with package and bottle, 
Products of General Foods, 
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Here are ways to work magic with September’s 
special bonanza... fresh mountain trout 
to baby shrimps ... okra to new zucchini 


Westerners who camp near a trout stream 
may like to try cooking their catch the 
way trout is cooked in many of the 
world’s finest restaurants: truite au bleu. 


The fish must be just out of the water, so 
the restaurants keep tanks of live trout. 
But in season the fisherman can flip a 
trout directly from the water to the pot— 
provided, of course, he can hook the fish. 


Have ready a pot of simmering court 
bouillon before you cast your fly. To 
make 1 quart, simmer together 1 cup vine- 
gar, 3 cups water, ¥% bay leaf, 5 pepper- 
corns, and 1 teaspoon salt. Kill your 
wriggling fish with a blow on the back of 
the head, clean it at once, and plunge 
into the simmering court bouillon. The 
average trout will cook in 4 minutes. 
Serve at once with melted butter, and 
with boiled potatoes, if you wish. 


Why “au bleu”? Because the trout turn 
blue in their acid bath. Sometimes truite 
au bleu is chilled and served with may- 
onnaise. 

» 


Seafood enthusiasts should try Shrimps 
Escoffier. Peel, split, and wash 2 pounds 
green shrimp. Cook in % cube (4 table- 
spoons) butter or margarine for 4 or 5 
minutes, or until evenly pink, and arrange 
in 6 individual shells or scallop dishes. 
Into the pan in which you cooked the 
shrimp, pour ¥% cup dry white table wine 
and % cup light cream. Cook, stirring, 
until the mixture is reduced one-half. 

Prepare 1 cup Bearnaise Sauce by cook- 
ing 24 cup dry white table wine and 2 
teaspoons tarragon wine vinegar until re- 
duced to two-thirds the original volume. 
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Cool slightly, then beat in 2 egg yolks 
alternately with 4% cube (4 tablespoons) 
melted butter or margarine. Blend thor- 
oughly over low heat. Season with salt 
and pepper. Then combine the cream and 
wine mixture with Bearnaise Sauce and 
divide among the dishes of shrimp. Put 
under the broiler until nicely browned, 
and serve at once. Serves 6. 


We all know how good French fried onions 
are, but not too many have tried French 
fried green pepper rings. Slice the peppers 
crosswise in 14-inch rings. Remove seeds 
and discard end pieces. Dip the rings in 





milk and then in seasoned flour (1 tea- 
spoon salt and 144 teaspoon pepper to 1 
cup flour). Fry in hot, deep fat (360°) 
until brown, about 1 minute. Drain on 
paper toweling, sprinkle with salt, and 
serve with roast lamb, lamb chops, or 
meat loaf. 
* 


Frozen artichoke hearts, now available in 
most markets, have proved a great help 
to cooks who haven’t time to prepare 
their own. Cook the artichoke hearts as 
indicated on the package, and use them 
with antipasto, marinating them in 


French dressing; or in salad; or as a vege- 
table served hot with butter or Hollan- 
daise sauce; or as a garnish for fish, 
chicken, or veal cutlets. 

They also make a very fine soup: Cook 
them in 2 cups chicken stock until tender; 
force them through a sieve or whirl in a 
blender; add milk or cream until the de- 
sired consistency, and season with salt 
and pepper to taste. 

Or try them in the classic manner, Arti- 
chokes ala Grecque: Chop 2 peeled toma- 
toes and cook them in 4 cup olive oil for 
5 minutes. Add 1 package (9 oz.) thawed 
artichoke hearts, 1 tablespoon lemon 
juice, a pinch each thyme and ground cori- 
ander, and 1 cup dry white table wine. 
Cover and cook until tender. Chill and 
serve as a first course. Serves 4. 


We are puzzled by a recent tendency to 
give the names of classic recipes to new 
dishes that have no relation to the orig- 
inal. For instance, the name a la king has 
recently been applied to a mixture of 
fish, corn, mushrooms, and cream sauce. 
A salad was dubbed bouillabaisse because 
it contained one or more kinds of fish, but 
also had peas, asparagus, or broccoli as an 
ingredient. If the practice continues, we 
see confusion ahead. Imagine ordering 
cioppino and being served a mixed fish 
sandwich, or celery Victor and getting 
celery soup! 
‘e 


Chicken is no longer considered a luxury, 
since the price has dropped considerably 
in recent years. Here’s an interesting 
recipe from the Hawaiian Islands: 

Have 2 frying chickens cut into pieces. 
Marinate 2 hours in this mixture: 1 cup 
soy, 1 tablespoon sugar, 3 cloves crushed 
garlic, a 3-inch piece of green ginger, 
crushed, and the juice of 4% lemon or a 
jigger of whiskey. Cover the casserole 
and bake in a moderately slow oven 
(325°) for 45 minutes; remove cover and 
bake 45 minutes longer, basting occa- 
sionally with the remaining marinade. 
Serve with steamed rice. Serves 6 to 8. 

« 


If you want to sell your family on a dinner 
of soup and salad, a homemade hot bread 
will help you do so. Here’s an easy one, 
using a packaged cornbread mix. Make it 
according to directions on the package, 
but stir in 2 tablespoons each minced 
onion and green pepper and 4 cup grated 
sharp Cheddar cheese. Turn into a greased 
8-inch-square pan or into muffin pans, 
and bake as directed on the package. 
* 


Two vegetables now in season that many 
of us forget to serve are okra and Jerusa- 
lem artichokes. 

Okra lovers prefer this vegetable very 
small and tender, and cooked whole. 
Wash and trim the stem end, but don’t 
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FROM A CAN OF 


Betty Crocker 
Bisquick Biscuits 
REFRIGERATED AND READY-TO-BAKE) 


or Hoot, Mon! 
‘Scotch Rolls! 


A ee 


“Butterscotchy and good! Our new 
refrigerated biscuits are so light and 
delicate they’re almost like yeast rolls 
when you fancy them up like this! (And 
less expensive, too.) For more ideas, 
write for your free copy of ‘Biscuit 
Magic’, General Mills, Dept. 635, 623 
Marquette, Minneapolis, Minn.” 


“Betty Cocker 


"SCOTCH ROLLS 
Ya cup soft or melted butter 1 can Betty Crocker 
Ya cup brown sugar (packed) —_Bisquick Biscuits 
Heat oven to 425° (hot). 
Mix butter and sugar; 
spoon evenly into 10 
medium muffin cups. 
2 or 3 pecan halves in 
each cup. Put biscuit on 
brown sugar mixture. Bake 10 to 12 
minutes. Leave in pan about 5 minutes; 
invert to remove. Makes 10. 


Betty Crocker | 
Bisquick Biscuits 


REFRIGERATED AND READY TO BAKE 
++.IN YOUR GROCER’'S DAIRY CASE | 
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cut it off completely. Simmer in salted 
water for about 10 minutes, or until 
tender but still bright green. Drain and 
serve with butter and lemon juice, if you 
like. Okra is also very good combined 
with stewed tomatoes, or as a casserole 
dish with corn and tomatoes. 

Okra, also called “gumbo” or “gombo,” 
gave its name to the famous Louisiana 
stew, which was originally made with it. 
Today, gumbos do not necessarily con- 
tain okra; filé powder, the dried leaves of 
the sassafras, may be used in its place. 
Both have the same thickening qualities. 

. 


As for Jerusalem artichokes, it’s strange 
indeed that they and our familiar Cali- 
fornia globe artichokes bear the same 
name. They don’t resemble each other, 
except perhaps vaguely in flavor. But 
don’t eschew Jerusalem artichokes; they 
have a delicious nutty flavor. Scrape them 
and drop at once in cold water to which 
some lemon juice has been added (4% 
lemon to 1 quart water). Simmer for 20 
minutes, or until tender, adding 1 tea- 
spoon salt toward the last. Drain and 
eat with butter, like boiled potatoes. 

Or mash, cream, or fry the artichokes, 
or make croquettes, as if they were pota- 
toes. By the way, this vegetable is not 
named after the Holy City but after the 
Italian girasole, meaning sunflower—they 
are of the same family. 

* 


Zucchini, now in season, is not a particu- 
larly flavorsome vegetable, so it needs 
special handling. A favorite way in the 
West is to slice it and cook it in garlic- 
flavored olive oil. Sometimes tomatoes 
are added for extra flavor. 

Another way is to stuff and bake this 
Italian squash. Select 3 medium large 
zucchinis—about 5 or 6 inches long. (In- 
cidentally, have you seen the enormous 
zucchinis they sell—and apparently eat— 
in other parts of the country?) Split the 
zucchinis lengthwise and parboil in boil- 
ing salted water for 2 minutes. Drain and 
scoop out the centers. 


Combine % pint (1 cup) cultured com- 
mercial sour cream with 4% cup chopped 
canned mushrooms (or chopped meat or 
ripe olives), 4% cup soft bread crumbs, 2 
tablespoons minced onion, ¥% teaspoon 
salt, a little pepper, and a pinch of crum- 
bled dried oregano. Fill the squash shells 
with this mixture, sprinkle the tops with 
more bread crumbs, dot with 2 table- 
spoons butter, and bake in a moderate 
oven (350°) for 20 minutes. Serves 6. 





FOR COMPLETE 
INFORMATION SEE YOUR 
VIRCO DEALER LISTED HERE 


CALIFORNIA 
Fair Oaks Supply Co. Arroyo Grande 
Cariton Furniture Co, ............. Atascadero 
Fields Company 
J. Gorman & Son 
Clovis Furniture . 
Scoggins & McFarland. . 
Dos Palos Furniture Co.. 
Wonderland Supp! 
Exeter Furniture 
Union Lumber Company........... 
Smith Furniture House 

& M’s American Furniture Co. 
Cottage Furniture Co. 
Peter Paul Furniture Co 
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Theo. Gorner Furniture Co. Livermore 
Walters Furniture Co 
Mateca Furniture Co 
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W. C. Fickert & Son 
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Edgar Furniture Co... 
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Chase Peeveiere. ..... 2. eee 
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Horstman’s Stockton 
M. Corren & Sons Stockton 
Martin Distributin 
Webb & Whitaker Furniture 
Peter Paul Furniture Co 
Daniel’s Furniture Co. 
Hart’s Furniture Co. 


COLORADO 

Asay Furniture Co 

Superior Furniture Co. 

Aurora Furniture Co 

TD. «65s 6.0.0 0ee0 0.00 60808 Boulder 
Benedict Furniture Co...............Brighton 
Neil’s Furniture Burlington 
Home Furniture Co Colorado Springs 
Cortez Furniture Co Cortez 
Craig Furniture Co Craig 
Denver Dry Goods Co Denver 
Foerster Furniture Co Englewood 
Golden Furniture Co. Golden 
Anderson Furniture Co.........Grand Junction 
Morris Furniture Co .. .Montrose 
Ideal Furniture Co . Monte Vista 
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NEBRASKA 
Hardy-Clark Furniture Co. 


NEVADA 

Frazzini Furniture Co.......... Fallon 
Hammond Furniture & Electric Co.. .Hawthorne 
Reno Furniture Co........... Reno 
Reliable Furniture & Hardware Co. Winnemucca 
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Leigh Furniture & Carpet 
Clark & Matley 
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Standard Furniture Co 
White and Co. 
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Union Mercantile & Supply 


Sacramento 
Sacramento 
Sacramento 
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Walnut Creek 
Watsonville 


Cedar City 
Salt Lake 
....Salt Lake 
....Salt Lake 
.... Salt Lake 
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P.O. Box 44846 Sta. H, Los Angeles, Calif. 
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ALL SMART CATS 
| ARE ON TO PURR 










. because cats naturally love that pure, 
wholesome all tuna red meat flavor. 
What’s more, Purr is most healthful — 
222% protein — contains no filler, no 
cereal —a concentrate that builds health, 
vigor and well being. 








Ask your veterinarian — then put 
your pet on to Purr right away. 


PURR 


ALL TUNA RED MEAT 













The Catillac of Pet Foods 








PRO 











kill ants with 
GRANT’S 







“Safety Sealed’ Steel 













No more broiled knuckles for amateur 
chefs! Not if they wear gloves made from 


NEW WONDER FABRIC 


TECTS AGAINST 


BARBECUE BURNS 





sees aly pretest amazing new 3M Aluminized Fabric that 
children and pets reflects radiant heat. 

; | It’s the same material used to shield 

6-month guarantee ff # steel workers from temperatures as high as 


2000 °! Outdoor cooking is more fun when 
you use these lightweight, heat shielding 
gloves that protect against painful radiant 
heat burns. Your dealer has them or send 
$2.29 to Fairfield Glove Co., Fairfield, Iowa. 


€ pee zeo 
















Mfg. by GRANT LABORATORIES 
Oakland 8, California 
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SEVEN SEAS 
BP ECE S 
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Now at your supermarket 
the world's finest spices! 





Vegetables “Victor”... 


Variations on a 
Western classic 


By following the formula for the well 
known Western salad, Celery Victor, you 
can create several delightfully different 
salads or cold vegetable dishes 

To prepare these salads, you simply sim- 
mer the vegetables in bouillon, drain, 
marinate in French dressing, and chill. 
Zucchini, cauliflower, green or yellow 
beans, and fresh asparagus (when in sea- 
son) are the other vegetables that respond 
best to the Celery Victor treatment. One 
tip to remember when preparing the vege- 
tables: Cook them until barely tender. 
Chef Victor Hirtzler of the St. Francis 
Hotel in San Francisco first originated 
this now classic Western salad in the 
early 1900's: 


CELERY VICTOR 
2 small hearts of celery 
| medium sized onion 
2'/2 cups bouillon (10'/, oz. can diluted with 
| can water or 3 beef bouillon cubes 
dissolved in 2'/2 cups hot water) 
1 cup well-seasoned French dressing 
Watercress or shredded lettuce 
Coarsely ground black pepper 
Anchovy fillets and pimiento strips 
Tomatoes and ripe olives (optional) 
Wash celery, trim the root end, and cut 
off all but the smallest leaves. Peel and 
slice onion. Put whole celery hearts in 
shallow pan, cover with bouillon (or 
chicken stock). Cover and cook until 
tender, about 15 minutes. Let cool in 
stock. Remove hearts, cut in half length- 
wise, and place in shallow dish. Pour over 
French dressing (best when made with 
wine vinegar), and chill several hours. 
To serve, drain off most of the dressing 
and place celery on watercress or shredded 
lettuce. Sprinkle with pepper and garnish 
with anchovy fillets and pimiento strips. 
Quartered tomatoes and ripe olives may 
be used for extra garnish. Serves 4 
A garlic flavored French dressing is espe- 
cially good in this recipe. You peel and 
halve 1 clove garlic, and let it stand in 
the 1 cup dressing for 30 minutes or longer 
to suit your taste. 
* 
The four recipes which follow are for 
other vegetable “Victor” salads 
Zucchini or yellow crookneck squash: Wash 
6 medium sized squash; cut off stem ends, 
and cut lengthwise into quarters. (It’s not 
necessary to peel the squash unless skins 
are unusually tough.) Simmer in 214 cups 
bouillon until tender-crisp, about 10 min- 
utes. Lift with a slotted spoon into a 
shallow dish, and pour over 1 cup French 
dressing: marinate at least 2 hours, or 
preferably overnight. For each serving 
arrange 4 of the squash strips on a salad 
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Bowl -shaped 
STAINLESS STEEL TUB 
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All over America, people plan- 
| ning to build or remodel are 
insisting on Carlton for their 
kitchen sink. Once you see a 
Carlton Stainless Steel Sink the 
reasons are obvious. For, in ad- 
dition to its everlasting beauty 
(a Carlton Stainless Steel Sink 
has never worn out) there is 
built-in efficiency which makes 
sink chores almost fun! 














plate lined with chicory, and place an- 
chovy fillets on top. Makes 6 servings. 
Cauliflower: Remove tough outer leaves 
from 1 medium sized head of cauliflower 
and cut or break into cauliflowerettes. 
Wash in cold water; drain, and cook in 
21% cups bouillon until tender-crisp, about 
20 to 25 minutes. With a slotted spoon, 
remove from bouillon to a deep bowl. 
Pour over 1 cup French dressing; mari- 
nate at least 2 hours. Serve on lettuce 
leaves with chopped parsley sprinkled 
over the top. Serves 4. 

Green or yellow beans: String and cut tips 
from 1 pound beans, but do not break 
into small pieces. Simmer in 214 cups 
bouillon until tender-crisp, about 20 min- 
utes. Remove from bouillon, place in a 
shallow dish, and marinate in French 
dressing at least 2 hours. Serve on sliced 

























For the Home Bar 


New Carlton size and design. 
Single or double compartment 





to occupy smaller counter 
space. Ideal for home bars, 
also professional offices and 
laboratories. 


| amen 















ordinary enameled sinks . 


extra cost... 
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“We give this seal to 
no one—the product 
that has it—earns it.” 
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MODERN mass production now 
makes this “Cadillac” among sinks 
available at prices that compare with 
. And 
there are many exclusive extras at no 
such as Carlton’s 
sparkle finish which gleams like fine 
silver...actually improves with use! 
Stainless Steel, too, blends with every 
color scheme. No need to worry ever 
about chipping, rusting, stains or dis- 





Once a kitchen 
luxury...now 
CARLTON is 
priced for 
all homes... 


coloration. A Carlton Sink is as easy 
to keep spotlessly clean as washing 
a glass!...Carlton Sinks are made in 
standard sizes, single or double bowls 
...to fit easily into any kitchen plan. 
Ask your master plumber, builder or 
architect about the advantages of a 
Carlton Stainless Steel Sink, or send 
for our Illustrated Folder No. 210... 


(Sink Division), Carrollton, Ohio. 





Carrollton Manufacturing Company 


tomatoes, with anchovies arranged over 
the top. Makes 4 servings. 

Vegetable combination: If you want to 
combine celery and all three vegetables 
mentioned above for an interesting buffet 
supper salad, simmer the vegetables sepa- 
rately. You can cook them all in the same 
bouillon if you begin with the most mild 
flavored ones first—zucchini, beans, cel- 
ery, and then cauliflower last. Drain, 
marinate in French dressing, and chill. 
Arrange them on a round wooden tray, 
if possible, with the cauliflower heaped in 
the center and the other vegetables point- 
ing out, spoke-fashion. Garnish with to- 
mato slices, ripe olives, anchovy fillets, 
chopped parsley, and coarse pepper. 








| GOOD IDEA | 





ROBERT COX 











To shape egg cutlets... 


several hours, or until firm. Cut 





then fry —R. M., San Francisco. 


SUNSET 



















When you make egg cutlets, using your 
favorite recipe, try this way of shaping 
them. Pat the egg mixture into a layer 
cake pan. Place in the refrigerator for 
into 
wedges as you would a pie. Dip these in 
beaten egg and roll in bread crumbs; 
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How to eat and enjoy it 
... without getting fat 
2 = 


Is there such a thing 


as a “fattening” or 
a “reducing” food? 


Should you give up 
any favorite food? 


Why do the newer diets 


purposely include sugar? 


> ame 


ie. 


, » Av oegsa . 
“ : x . 
“*\uath a, 


Read these facts—and how sugar helps you control weight naturally. 


Q. Have ideas about ‘‘fatten- 
ing’’ foods changed? 

A. Yes. It is now an accepted fact 
that no one food is “‘fattening”’ in 
itself, when eaten in sensible 
amounts. By the same token, there 
is no such thing as a “reducing” 
food. You needn’t give up any food 
or beverage you enjoy. 


Q. What makes people fat? 

A. People get fat simply because 
they eat more of everything than 
they actually need. Individual needs 
vary, but all healthy persons need 
a balanced diet which comes from 
a variety of foods. That’s why it’s 
unwise to cut out any one food to 
reduce. 


Q. Is there a safe diet for weight- 

conscious people? 
A. The country’s leading nutri- 
tionists say this: Eat the same foods 
you are accustomed to, in good 
variety. Simply go light on portions. 
You needn’t give up any food or 
beverage you enjoy. This plan pur- 
posely includes sugar, both for its 
energy value, and as an aid in cut- 
ting down. 


Q. How can sugar help you eat 
less? 
A. You may remember when you 
were small, your mother wouldn’t 
let you have a cookie or a piece of 
candy before a meal because you 
wouldn’t eat all your dinner. Mother 
may not have known the scientific 
reason, but it is a fact that no other 
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food stems the appetite faster than 
sugar. If you are trying to cut down 
on portions, a nibble of something 
sweet shortly before a meal may 
keep you from eating, at mealtime, 
far more calories than you need. 


Q. What happens if you cut 
down too far? 
A. You must remember that carbo- 
hydrate foods, such as sugar, are 
used primarily for energy —the kind 
of energy your body needs for every 
action, every heartbeat, every 
breath. When these foods are 
trimmed too drastically, nature 
sends out warning signals to slow 
down. You have a feeling of tired- 
ness, of brain fag, even irritability. 


Q. What if you have to keep 
going anyway? 
A. Nutritionists have found that 
an Energy Break helps in mid- 
morning or afternoon—a piece of 
candy, or a cookie or a beverage 
with sugar in it. This is what is 
meant by the “Scientific Nibble.” 
Sugar is the quickest source of en- 
ergy there is. Ounce for ounce, no 
other food supplies energy so fast, 
with so few calories. 


Q. Would an artificial sweetener 
supply energy as fast? 


A. No. Artificial sweeteners have 
no energy value whatsoever. What’s 
more, they have little or no effect 
in weight reduction. In a 3-year 
study of overweight people by one 
of the nation’s leading universities, 


it was found that people who gave 
up sugar and used artificial sweet- 
eners lost no more weight than those 
who used sugar. 


Q. How can I keep my weight 
down after I reduce? 

A. If you start to gain, eat a little 
less. Again, nutritionists say, don’t 
cut out any one food. You’ll find 
sugar helpful not only for supplying 
energy, but as an appetite appeaser, 
too. You can live all your life with 
smaller portions if you feel satisfied 
and well, and enjoy the foods that 
make meals a pleasure. 


18 CALORIES! 


Surprise you that there are only 18 
calories in a level teaspoonful of 


sugar? (Some people have guessed 
as high as 600.) eg 








No other food stems your appe- 
tite so fast with so few calories 











SUGAR INFORMATION, INC. 
New York 5, New York 


All statements in this message apply 
to both beet and cane sugar. 











4 quick cookie ideas 
with 1 bag of 


DIAMOND 
WALNUTS 
























1, Dip strips of day old bread, or melba toast 
in sweetened condensed milk; sprinkle 
with cinnamon and roll in ¥2 cup of finely 
chopped golden Diamond Walnuts. Bake on 
greased cookie sheet at 350° about 8 
minutes. Children love ‘em. 









2. Frost cinnamon crackers with melted semi- 
sweet chocolate pieces and sprinkle with 
chopped Diamond Walnuts to serve with 
glasses of milk for nutritious after school 
snacks. ¥2 cup of Diamond Walnuts makes 
3 dozen of these delicious treats. 










3. Top little round crackers with the follow- 
ing meringue: To | stiffly beaten egg white, 
gradually add % cup sugar mixed with 1 
teaspoon cinnamon. Fold in 4% cup mixed 
glace fruit and ¥% cup crisp, chopped 
Diamond Walnuts. Bake at 275° about 40 
minutes. Serve warm or cold. 











4, Try this for new flavor and texture next 
time you have a box of plain cookie mix: 
To one 13% oz. package of cookie mix, add 
% cup mashed banana, 2 teaspoon all- 
spice and ¥% cup crunchy, chopped Dia- 
mond Walnuts. Drop by teaspoonfuls on 
ungreased cookie sheet. Bake at 375° 
12-15 minutes. 










Count on Diamond Walnuts to turn 
everyday things into company treats! 
They’re the very choicest you can buy 
—with every crunchy kernel fresh and 
full of flavor. And they’re economical: 
2 full cups of kernels from every pound 
bag of thin-shelled Diamond Walnuts. 
Shell a pound at a time and keep ker- 
nels in a covered jar in your refrigerator 
ready for use. 

















DIAMOND 


WALNUTS 









The art of the 


good sandwich 


A sandwich is only as good as the bread 
and the filling. These out-of-the-ordinary 
sandwich fillings will add variety to your 
last-of-season picnics and back-to-school 
lunches. 

The bread should be fresh and flavorsome, 
and it should also be varied: white, whole 
wheat, Italian, Freneh, pumpernickel, and 
rye. Fresh bread is easy to slice as thin 
or as thick as you wish after it has been 
in the freezer 2 or 3 hours. 

Most sandwiches need butter, at least on 
one piece of the bread. The slices should 
be medium thick for picnics, school 
lunches, or hearty snacks, but as thin as 
possible for tea or party fare. 

Here is a varied selection of bread and 
filling combinations: 

1. Sliced turkey on white bread with 
special mayonnaise. Combine 1 cup may- 
onnaise with | teaspoon tarragon, 1 table- 
spoon prepared mustard, and 2 teaspoons 
finely minced green onion or chives. 

2. Sliced corned beef or pastrami on rye 
bread with this spread: 1 cup mayonnaise, 
2 tablespoons grated horse-radish, 2 table- 
spoons prepared mustard. 

3. Sliced Cheddar cheese on whole wheat 
bread, spread with butter and chopped 
chutney. 

4. Sliced Swiss cheese and thinly sliced 
raw onion on buttered rye bread. 

5. Sliced apple and sliced Jack cheese on 
buttered white bread. A few fennel seeds 
may be used, too. 

6. Sliced smoked salmon (lox), 
Swiss cheese, and thinly sliced onion on 
Pumpernickel bread. 


sliced 


7. Sliced radishes on white bread, spread 
thickly with cream cheese. 

8. Crab meat and mayonnaise, lightly 
flavored with curry, on split hard rolls. 

9. Avocado and crisp bacon on sliced 
buttered onion bread. 

10. Chopped hard cooked eggs mixed 
with mayonnaise, chopped dill (or dill 
weed), and sliced ripe olives on white 
or whole wheat bread. 

11. Cream cheese and chopped candied 
ginger on nut bread. 

12. Sliced salami, sliced Jack or muenster 
cheese, and sliced tomatoes on rye bread. 
13. Sliced turkey or chicken, sliced jellied 
cranberry sauce, butter lettuce, and may- 
onnaise on whole wheat bread. 

14. Thinly sliced cucumber, tuna fish, 
and seasoned sour cream on white bread. 


















Tonight . "sem 
distinguished Wt 
Table Wine. Each 
proudly bears the name 
of the grape from which 





ey eumesne? 


Day saureent 






it is produced. 

The WENTE Wine 
Guide helps you make 
a happy choice. Free 


Wenge Bay 





copies on request. 


WENTE BROS., Livermore, California 


Fine Wines Since 1883 
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ORDER Sunset NOW! 


for yourself, 
es 
or for a friend! 
Have SUNSET delivered to your 
door each month, by using this order 
blank to subscribe. Or give SUNSET 
as a gift to a friend who will enjoy 


its articles for better Western Living. 


Send to: 











Street No. 





City & State 


| enclose the amount checked below: 
[] $2.50-1 Yr. [) $4-2 Yrs. [) $5-3 Yrs. 


The above rates apply only to subscrip- 
tions in the 7 Western States and Hawaii 


$4 per year TO ALL OTHER ADDRESSES 


NEW [) RENEW C) 


If a gift: 





Donor’s Name 





Street No. 





City & State 
SUNSET, Menlo Park, California 


SUNSET 
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Serve rice... when 
you barbecue 


If your barbecue menus need a late-season 
lift, we suggest these three flavorful rice 
dishes, all excellent accompaniments to 
barbecued meats. 

This easy-to-make casserole starts with 
uncooked rice, canned soups, and mush- 
rooms. If you use packaged pre-cooked 
rice, baking time is about 30 minutes. 


MUSHROOM-RICE BAKE 
4 tablespoons ('/, cube) butter or margarine 

cup uncooked rice 

can (4 02.) whole mushroom caps 

tablespoons chopped onion 

can (10'/, oz.) chicken gumbo soup 

can (10!/ oz.) chicken with rice soup 
In a 2-quart casserole, melt the butter; 
stir in rice. In a pan combine the mush- 
rooms (including mushroom liquid), 
onion, soups. Heat, then pour over rice in 
casserole; stir until blended. Cover and 
bake in a moderate oven (350°) for 45 
minutes to 1 hour, or until tender. Makes 
4 to 6 servings —F. McN., Oakland. 

* 

This spinach and rice dish tastes best at 
room temperature, so there’s no problem 
of keeping it hot out-of-doors. Try it with 
chard or asparagus instead of spinach. 


ITALIAN SPINACH RICE 


2 eggs 
cup cooked rice 
1/2 cups chopped cooked spinach (well drained) 
VY. cup shredded sharp Cheddar cheese 
4 tablespoons ('/, cup) salad oil 
Vy teaspoon salt 
Pepper 
44 teaspoon each crumbled dried marjoram 
and basil 


Beat eggs slightly; combine with rice, 
spinach, cheese, salad oil, salt, pepper 
to taste, marjoram, and basil; mix well. 
Spoon into a greased 9 by 35-inch loaf pan. 
Bake in a moderate oven (350°) for 30 
minutes, or until firm. Cut in squares or 
slices. Serves 6—P. R., Stockton, Calif. 


In this recipe the rice is pan toasted, then 
cooked in rich stock for extra good flavor. 


GOLDEN FRIED RICE 
V4 cup ('/2 cube) butter or margarine 
| small onion, chopped 
2 cup chopped green pepper 
| cup uncooked rice 
134 cups beef or chicken stock 
Dash of pepper 
Melt butter in heavy frying pan. Add 
onion, green pepper, and rice; brown 
lightly, stirring occasionally. Add stock 
and pepper. Cover and simmer until 
tender, about 30 minutes. Makes 4 to 6 
servings. 
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Here’s your answer to 
“COLLECTION DAY SHAME” 


GALVANIZED TRASH CANS...made by 
UNITED STATES STEEL 


Have you ever looked at 
your front yard on rubbish- 
collection day—and found it 
a shame to your neighbor- 
hood ? 

With Boyco trash cans 
you are assured not only of 
neatness...but you have the 
satisfaction of owning gal- 
vanized ware that will give 
you extra years of service. 

Whether you buy U. S. 
Steel’s premium Boyco 
products...or their lower 
cost CAPITOL galvanized 
ware...the USS standard of 
quality for each is your 
guarantee of these features: 


@light weight galvanized 
steel that is still tough 
enough to resist knocks and 
bumps 


© deeper corrugation for rug- 
ged heavy duty 


@strength where strength 
counts with lock side seams 
and double seamed raised 
bottoms 

®@securely riveted drop-type 


handles that will go through 
years of wear and tear 


® galvanized steel covers that 
will hold their shape and 
always fit properly 


See the complete line of Boyco and Capito. galvanized 
ware at your hardware, nursery or department store. 


STATE S 
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does something wonderful to beans! 








For hours and hours @={{Z) Brick Oven Baked Beans are 
baked in a rich and golden brown sugar sauce with lots of 
tender selected pork. Only this slow oven baking in real brick 
ovens gives these special beans their “home-baked” flavor. 
Serve them to your family soon and often! 





> 
Buick ovEN 
BAKED 2 
BEAWS 


brick oven 


<@) BAKED BEANS 


55 SEALED OVEN-HOT IN BOTH GLASS JARS AND TINS 
BURNHAM & MORRILL CO., Portland, Maine 






THEY'RE EXTRA GOOD 
WITH B&M BROWN BREAD 


134 









For melon flavor 
next winter 









A flavorful way to preserve melon for out- 
of-season enjoyment is in .a conserve— 
combined with citrus fruits ‘and chopped 
nut meats. 







These two melon have out- 
standing fruit flavors. You may like to 
put up some surplus jars to give to your 


neighbors for a thoughtful treat 


preserves 









Here is an unusual combination of four 
fruits in a spread with a sweet-sour tang, 
closely resembling orange marmalade in 
flavor. It is especially good on hot rolls, 
bran muffins, or buttered, toasted French 
bread or English muffins. 











CANTALOUP CONSERVE 
2 cups cubed cantaloup 
2 cups diced apple (peeled) 
| medium sized orange, halved and finely 
chopped 
Grated peel and juice of | lemon 
2% cups sugar 
/, cup blanched slivered almonds 
or sliced almonds 


















In a large saucepan, combine cantaloup, 
apple. orange, lemon peel and juice, and 
sugar. Bring to a boil and cook until thick 
and clear, about 30 to 40 minutes. Re- 
move from heat; quickly stir in almonds. 
Pour conserve into sterilized jars and seal 
at once. Makes four 8-ounce jars. 

















You may wish to serve this tangy con- 
serve as an accompaniment to ham or 
roast chicken or duck, or spoon it over 
vanilla ice cream. The bits of orange are 


chewy and colorful. 













WATERMELON CONSERVE 
2 cups cubed watermelon rind 
(white portion only) 
cups water 
tablespoons salt 
Cold water 
orange, halved and finely chopped 
lemon, sliced 
cups sugar 
cup apple cider 
Y. cup chopped walnut meats 
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combine cubed 





In a large saucepan, 
watermelon rind, the 4 cups water, and 
salt. Bring mixture to a boil, and boil for 
20 minutes. Drain off water; cover water- 
melon rind with cold water. Bring to a 
boil again, and cook until watermelon rind 
is tender, about 5 minutes. Drain again. 
Add orange, lemon, sugar, and cider to 
tender melon. Cook mixture until thick 
and clear, about 30 minutes. Remove from 
heat; stir in nut meats. Pour into steril- 
ized jars and seal at once. Makes three 
8-ounce jars.—P. J. R., Porterville, Calif. 
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“Monogrammed | 
Crystal 
Glassware | 


plus flap 

for from any . 
Scotkins 

only box ail 





modern Swedish styling... 
" aa clarity 

your own initial hand-cut 
weighted base... 

holds full 12 ounces 


Scotkins Special Offer 


to introduce you to Scotkins, the lovelier paper napkins 


an 


Ker people who love to set a lovely 
table! Crystal glassware and the beauty 
of Scotkins go together. : ‘ ~- : oe! 
/ Aliow 3 weeks 


° . ¢ f s 

Buy beautiful Scotkins, the lovely ii Bs. Eien. 
strong paper napkin in the polka dot > notice. Not valid where 
‘ offers of this kind are 


? prohibited, restricted, licensed 


box. Print name, address, initial desired = 
on flap from Scotkins box—or use fet Continental U.S. and its terrteres, 
coupon and enclose flap. Don’t delay ; i 
. mail now with $1.50 for a set of 4 $3 ee SCOTT PAPER 
monogrammed crystal glassware. Oh Reet ty Please sen —— st plate y cage 
Scotkins, another fine paper Cero g Scotkins paper napkins. 
Name 


product by Scott. scorins® rar. renome CaP a 2 nee 


Street 


COMPANY, Box 11(S), San Francisco, Calif. 








ee ee eee see eee sll 





Scotkins ... one paper napkin 
you don’t need three of! 
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DESIGNED BY 
JOHN VAN KOERT 






Opulence personified, 
for living, dining, 
bedrooms! Pure 
sunlight filters through 
golden walnut; flashes 
from azure enamel drawer 
pulls, rich wrought metal 
touches. The dining-living 
room cupboard and cabinet 
exemplify the kind of decorative 
livability you’ll find in more 
than 60 pieces! 

Cabinet, $135. (Without silk 
screen design, $125.); Cupboard, 
$114.50. (Without silk screen 

design, $99.50.). 

Send 35c to 18 Huffman Rd., 
Drexel, N. C., for 

“Portfolio of Fine Furniture” 
















DREXEL FURNITURE COMPANY 
DREXEL, NORTH CAROLINA 









GRILL HOOD 


OMMERCIALLY 
MANUFACTURED 
GRILL UNIT 


FIREBOX FOR =™ 
SMOKE OVEN 


Nine years ago Robert I. Kasten read an 
article in Sunset about smoke ovens. The 
idea that you can preserve and flavor 
foods with smoke in your own back yard 
intrigued him. As a serviceman, however, 
he moved too often to build a permanent 
smoke oven. 

A few years ago he moved to Palo Alto, 
California, and decided that, even though 





Hang the meat before starting fire. Door 
can be adjusted to allow some smoke to 


escape, or tightly closed to build up heat 


Smoke oven and grill nm one 





Chef is operating smoke oven and barbecue grill at same time. Note smoke from oven 








he might be transferred again, it was 
time to equip himself with a smoke oven. 
With the aid of a metal working shop, 
he designed the portable unit you see here, 
with a charcoal barbecue unit added for 
good measure. 

Smoke ovens he had seen in the Far East 
were large, permanent, dome-shaped ma- 
sonry structures. But his small, simple 
oven turns out as fine a piece of smoke 
cookery as you could want. The whole 
unit cost about $120. Almost $60 of this 
was for metal shop labor: another $22 
was for the manufactured barbecue unit. 
The entire unit weighs only 100 pounds. 
These are some of the other advantages: 
© Since it is on casters, the unit can be 
moved out of the rain or to locations 
where, on windy days, the smoke won’t 
blow back over the patio. 

e The draft to the firebox (see sketch) 
can be adjusted by means of a door. The 
unit is insulated with fiberglass, which 
helps keep oven temperatures constant 
and keeps sides from becoming too hot. 


@ The meat drippings won’t fall on the 
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P. G. and E. tells you... 














a 


How to get the most comfort 
from your natural gas furnace 


1. Start with a furnace big enough for the job. 
Today you can’t take this for granted when you 
build, buy or remodel. To be sure you’re getting a 
furnace that will heat your whole house on a cold 
day—ask the installer for a guarantee of satisfaction. 


2. Be sure you have proper vents or flues to 
carry products of combustion out of your home. 


3. Have your furnace checked regularly. Right 


now is the time to make sure your fur- 
nace is operating at top efficiency and 
ready for winter. A heating contractor 
will go through your entire system — 
from thermostat to flue — to catch trouble before it 
happens. Just a simple cleaning or adjustment may 
make the difference between spotty, inadequate 
warmth and good, solid comfort. 


A good natural gas furnace — properly installed 
and maintained — will always provide clean, 
quick, dependable warmth. And economically, too, 
because natural gas is cheap in California. 


P-GE: 


Pacific Gas and Electric Company 
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\ with all the FIXIN’S 


Either a tender young deb, a perfect 
cutup for the grill, or a more mature 
post-graduate in goodness, ready for 
furns on the spif until it's a sunset 
brown, And here's a frolicsome tip 
on mouth-watering fixin's for barbe- 
cued turkey: a zesty barbecue sauce 
made with Kikko-Man and Sea-Zun 
All. Purpose Seasoning, and tangy 
Ocean Spray Cranberry Sauce on the 
side, Frol-lickin -good. , 


California Turkey Promotion 
Advisory Board 


\n cooperation with Kikkoman All-Purpose Sauce, Sea-Zua Seasoning, 
Wational Cranberry Association, aod Regal Pale brewing Company 
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fire, causing black, unpleasant smcke. 


CONSTRUCTION DETAILS 

Smoke chamber: Bend a piece of 14-gage 
sheet steel, 30 inches wide and at least 
4 feet long, to form a cylinder. Weld the 
ends together. Cut a hole about 6 inches 





WELD 1” STRAP 
TO TOP & BOTTOM 


FOR FASTENING DETAIL OF 
SIDES 


FIRE TRAY 


“cur out Top +: 
1 FOR BARBECUE ! | 




















PLAN OF 
PLAN OF FIREBOX TOP FIREBOX BOTTOM 


Construction plan shows insulation detail 


in diameter about 3 inches from the bot- 
tom, for a door to the firebox. 

Top and bottom: Next, cut 2 sheets of 
14-gage steel to make the top and bottom 
of the entire unit; weld to the cylindrical 
piece. Be sure the top is large enough to 
accommodate whatever size grill you de- 
cide to put in, and for the smoke chamber 
door. Turn down the edges of the top and 
bottom for a place to attach the sides. 
Firebox: Use 2-inch by 44-inch steel bars 
for the frame of the firebox. The firebox 
is also made of 14-gage sheet steel. 
Before you add the sides, insulate the 
firebox and smoke chamber with fiber- 
glass (attach it with wire). Cut the sides 
to fit, then attach the sheet metal with 
sheet metal screws (if rigidly welded the 
sides might buckle from the heat.) 


OTHER SUGGESTIONS 

If Mr. Kasten were to build another 
smoke oven, he told us, he would make 
the smoke chamber square instead of 
round. (Technically, a piece of meat hung 
in a smoke chamber is supposed to have 
an equal “depth” of smoke around it, 
which could only be achieved in a cylin- 
der. He feels, however, that this is not 
too important for general home-style 
smoking, and a square chamber would be 
easier to make.) An even simpler solu- 
tion that eliminates building the smoke 
chamber is to adapt an old water heater, 








Thanks to this 
Quality 
Baking Powder 
with the 


STEADY ACTION! 


Another Fine Product 
of Standard Brands Inc. 














SAVE MONEY ON YOUR MEAT Bis 


WRIGHT'S : 
BAR-B-Q SMOKE 
BAR-B-Q INDOORS, YEAR ROUND. 
SEND FOR FREE SAMPLE 
i] WRIGHT'S SMOKE CO. Dept. SM 
2435 McGee, Kansas City, Mo. 


WEAT’ 














STOP! Try 
this tastier 


ROAST BEEF 
HASH 


= - 


FRAGRANT OVEN-ROASTED 
BEEF, with ai// the savory pan 
juices... makes Mary Kitchen 
Roast Beef Hash moist and 
flavory. It’s home-made good. 
Try it! 

GEO. A. HORMEL & CO., AUSTIN, MINN. 








=, 


SUNSET ... On Sale at All Newsstands 


JuicySteak 


seal in delicious, 
juicy flavor, brush 
both sides with k - 


POMPEIAN = at 


Pure Virgin Imported 
OLIVE O'FL © 20z.101 901. 
A naturally unsaturated oil It's better for you. 
Free recipe book. Dept.L9 Pompeian, Balto. 24, Md. 
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Charcoal fire is built on the pan, which 
slides out; wet hickory, oak shavings, or 
other hardwoods usually used for smoke 


wooden barrel, or 30-gallon oil drum. 
Mr. Kasten would also use 0.02-inch alu- 
minum sheeting for the metal parts. This 
material would be slightly more expen- 
sive, but it is much easier than steel for 
the home owner to use and would not re- 
quire cutting and welding by a metal 
working shop. 

For ideas on smoke cooking and smoke 
houses, see Sunset for July, 1955 (page 
56) and August, 1955 (page 48). 








GOOD IDEA 





Quick burgers 


Party barbecue hamburgers will be pressed 
and attractively ready-to-broil if you use 
paper cupcake cups. 

Season the ground beef, roll into balls, 
and press each ball into a paper cup. 
Shaped to the size of the flattened paper, 
these hamburgers just fit standard buns. 
Remember this idea whenever you want 
a stack of frozen hamburger patties that 
are easily separated and speedily thawed: 
Flatten another paper cup on top of each 
hamburger so that meat and two layers 
of paper alternate in the stack.—J. G., 
Yakima, Wash. 





Here's where 
your vegetable 
menu gets 


EXCITING 


STEWED TOMATOES 





Yes, now tomatoes seasoned with 
onion, celery and green pepper come 
ready to heat! Wonderful change of 
pace as a vegetable —or use as a 
handy shortcut to casseroles, soups, 
stews. Try them — at grocers’ now. 


Del Monte’ 
STEWED tomatoes 
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TOUCH TO 
YOUR RANCH 
STYLE HOME! 





It’s easy with 


PRANG 


AEG. Vv. BS. PAT. OFF 


DekAlb ana tertile 


COLORS 


" Go Western, young gal, and put new sparkle 
into your home, by decorating your furnishings 

* with authentic WESTERN RANCH BRANDS 
Choose one and moke it your own, or mix ‘em 
and match ‘em. It's easy. Use PRANG TEX: 
THE COLORS to “brand” draperies, he 
¢loths, and other fabrics (including clothest} 
Use PRANG DEK-ALL COLORS for chino, glass- 
ware, metal and other hard-surfaced obj 
It's funt 
SEND FOR FREE ILLUSTRATED FOLDER, showing 
hundreds of authentic ranch brands ance 

4 and their meanings, plus information 
Bion PRANG DEK-ALL 
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CHAS. R. PEARSON 


From the old kitchen looking toward the new addition. Dining room on right. Far 
wall of original kitchen is marked by the half wall on left and overhead beam 


Kitchen 
remodel: 


This kitchen was expanded 10 feet by the 
removal of an end wall. This straight- 
forward approach to remodeling can be 
applied wherever you have room to ex- 
tend and stay within the setback limita- 
tions, and when it makes sense in terms 
of the space you get. 

In this case two new rooms were created: 
the larger more convenient kitchen and 
the useful informal dining area where the 
kitchen used to be. 

Along with the gains, there is often some 
sacrifice in remodeling. Here, it was the 
relation of the dining area to the kitchen. 
Although the informal dining space is now 
a part of the kitchen, the original—and 
present—dining room is farther away. 
However, the long counter top along the 
wall on the dining side of the kitchen 
helps overcome the added distance. 
There’s space here for handling dishes 
going to and from the dining room. 
Notice that the range and chopping block 
are backed up against the half-wall where 
the original kitchen wall was _ before. 
(There is a counter on the other side.) 
The corner windows above the corner sink 
are a definite gain. The view from one 
window looks out toward Lake Washing- 
ton. The kitchen was designed for Mr. 
and Mrs. Vernon Caldbeck of Kirkland, 
Washington, by Architect Robert Pope. 


They pushed back a wall 


NEW 


KITCHEN 
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PLAN VIEW 


This plan shows the new addition and 
its relation to the original dining room 
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Bisquick’s going 
to help you more Pr 
Than any other package 
in the grocery store! 


“Yes, and here are four grand September-y ways to let 
Bisquick prove it! You’ll make after-school cookies, 

doughnuts for crisp autumn mornings, fritters, even pizza, 

all from your Bisquick box. (It isn’t really magic, it just seems 
like it!) To say nothing of your old favorites, pancakes 


and biscuits. Let Bisquick help. It starts you so far 
ahead, you have time to give the family more of the “B Crock 
fun things, the gay things that make cooking so rewarding.” ey OL © 


Far 


ear 


PIZZA! Easiest pizza dough ever. You’ll be the favorite 
mother anywhere around! The recipe is right there on your 
Bisquick box, tested (like all our Bisquick recipes) in hun- 
dreds of homes like yours. Tonight? 


PUDDIN’ COOKIES! Mix well 34 cup Bisquick, 1 pkg. in- 
stant pudding mix (any flavor), 14 cup salad oil, 1 egg. Form 
into small balls; flatten with hand on ungreased baking sheet. 
Bake 8 min. at 350 (mod.). Makes about 3 doz. They’re fun! 


Be oe a ee 


DOUGHNUTS! Surprised? Don’t be; Bisquick’s the beginning 

of so many things you’d like to make oftener. Why not make 
and up a batch in a few minutes right now? Recipe’s on your 
‘oom Bisquick box. Wouldn’t everybody love you, though? 


APPLE FRITTERS! Time now for apple-y things, heartwarm- 
ing old-time food like fritters; add sausage patties, salad, and 
you have a meal. Easier fritters, now, and light as light be- 
cause Bisquick’s spun together. Recipe’s on the box. 
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It’s vermouth—just vermouth—as a drink in itself ...and 

men and women who instinctively choose the finer things reach for 
Martini & Rossi—the finest vermouth in the world. 

Whether they champion tall drinks, whether they're sippers or ice 
swirlers, Martini & Rossi vermouth offers something for each of them— 
as a delightful dry aperitif or a sweet drink to follow dinner. 

Chilled ... with soda...or “over ice,” the quality of Martini & Rossi 

is most apparent. Alone in the glass, it reveals the subtleties of expert 
blending—the combining of vintage wine with the infusion of more than 
80 varieties of herbs—all in strict accordance with a secret formula, 
unchanged and unsurpassed for generations. 

Renfield Importers, Ltd., New York, Los Angeles, San Francisco. 


MARTINI 
«ROSSI 


IMPORTED VERMOUTH 
SWEET OR EXTRA DRY 





CLYDE CHILDRESS 


A platter of little chicken pies sets the stage for this easy-to-serve luncheon. 
Add a pitcher of mushroom sauce to pour over the pies; salads of sliced 
tomatoes, cucumbers, and pitted ripe olives; tinkling glasses of iced tea 


Chicken in pastry squares 


that individual 


chicken pies must be baked in casseroles 


You've always thought 


or pie pans? Not this tasty version. Here 
you encase sliced chicken, ham, and a 
mushroom sauce in pastry squares; they 
bake to a golden brown on a baking sheet. 
For a quicker version of these pies, you 
may substitute canned chicken for the 
stewing chicken and canned cream of 
mushroom soup for the sauce. You'll have 
some chicken left over from this recipe for 
another meal. 


CHICKEN PIES, FRENCH STYLE 
| stewing chicken (approximately 4 pounds) 
Hot water 
teaspoons salt 
carrot 
onion 
Bouquet garni (several sprigs of parsley, bay 
leaf, stalk of celery and leaves, and sprig 
of thyme tied together) 
cup fresh mushrooms or | can (3 or 4 oz.) 
sliced mushrooms, drained 
tablespoons butter or margarine 
cup (4 tablespoons) flour 
teaspoon salt 
teaspoon pepper 
teaspoon nutmeg 
! cup chicken stock 
cup dry sherry 
Pastry (2 cups flour, '/2 teaspoon salt, 44 cup 
shortening, 4 tablespoons cold water) 
6 thin slices ready-to-eat ham 
| egg yolk 
2 tablespoons water 
Y. cup table cream 
2 tablespoons chopped parsley 


Wash chicken inside and out with cold 
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water. Put in a deep kettle and pour over 
hot water to cover. Add salt. Peel carrot 
and onion; add to chicken along with 
bouquet garni. Cover and simmer until 
tender, about 2 to 24% hours. Remove 
chicken from broth and let cool. 

To make the sauce, slice mushrooms and 
tf minutes. Re- 
blend 


sauté in butter for 3 or 


move mushrooms from pan and 
flour, salt, pepper, and nutmeg into the 
mushroom juices in the pan. Add the cup 
of stock and cook, stirring, until thick 
and smooth. Add sautéed mushrooms and 
pour in sherry: stirring constantly, cook 


until smooth. Set aside. 


On a lightly floured board. roll pastry 
into a 12 by 16-inch rectangle. Cut into 
a dozen 4-inch squares. 

Cut chicken from the bone in large slices. 
Place a slice of chicken and a slice of ham 
on 6 of the pastry squares. Spoon 2 table- 
spoons sauce over each. Brush edges of 
pastry with egg yolk beaten with water; 
top with remaining pastry squares and 
seal edges together by pressing with the 
tines of a fork. Prick the top of each to 
let steam escape; brush with remaining 
egg yolk and water mixture, and place on 
a greased baking sheet. Bake in hot oven 
(400°) for 15 minutes, or until brown. 
Thin the remaining sauce with cream and 
heat thoroughly. Sprinkle with parsley. 
Let each person slit his own pie and pour 
on the sauce. Serves 6. 








ADVERTISEMENT 


Ala!... great new 
wheat food from 
the Old World 


Exciting Meals Every Day! When you 


| have guests—you want exciting food . . 
| something DIFFERENT! Here it is— 
| Fisher’s ALA, the new wheat food, so good 


guests rave about it. Yet, it’s so easy, so 


quick—you'll want to serve it several times a 


week. Fancy it up for company ... or fix up 
an ALA quickie family lunch. Good wheat 
nourishment—how ever you serve it! 


New celebration recipe Serves 6 


ALA ITALIANO 
Besides 1 cup FISHER’S ALA, youll need 
3 tablespoons oil, divided 
pound lamb stew meat 
1% teaspoons salt, divided 
cup chopped onion 
No. 303 (1 Ib.) can tomatoes 
clove garlic 
green pepper, chopped 
whole cloves 
small bay leaf 
teaspoons sugar 
4 to 1 cup water 
cup ripe olives 
Toasted almonds 


Heat 1% tablespoons oil in heavy skillet with 
tight-fitting cover. Add lamb stew meat and 
% teaspoon salt and brown slowly. Add 
onion, tomato and seasonings. Cover tightly 
and simmer for 50-60 minutes, or until meat 
is tender. Meanwhile, heat remaining oil in 
a second pan and brown ALA, stirring con- 
stantly. Add ALA and 1 teaspoon salt to 
meat mixture in skillet. Add water, cover 
tightly and simmer for 15 minutes, or until 
moisture is absorbed. When ready to serve, 
stir in olives and remove to preheated chaf- 
ing dish. Garnish with toasted almonds. 


ALA ... the most 
wonderful thing 
that ever happened 
to wheat! 


(Ala is the American 
name for Bulghour) 





COPYRIGHT 1957, FISHER FLOURING MILLS CO. 
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or Wonderful Tastin’ 
, BARBECUE 


Delicious barbecue sauce, perfect 
for basting or topping. Real south- 
western-style barbecue flavor — 
best barbecue sauce yet! Can-pack 
gives more sauce at far less cost. 


Two Great Quality Sauces by... 


Wonderful Tastin’ 


CHILI-DOGS 


A real chili and meat 
sauce with chili con carne 
flavor—nothing to cook, 
nothing to add, just heat 
‘n serve! Makes ordinary 
hot dogs into the best 
chili-dogs you ever 
tasted. Gebhardt quality 
—Gebhardt flavor! 


. 
Gebhardts Established 1896 
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THE ONE way ! 
TO HELP 


SPLITTING 
NAILS 


which has been proved by pub- 
lished medical research, is that tried 
and true 


KNOX 


GELATINE 





Once a day drink one 5e¢ 
envelope (115-120 grains) in 
bouillon, fruit juice or water. 
In 90 days it makes most 
nails lovely and pliant. Di- 
rections in package. For 
scientific proof write to Knox 
Gelatine, Johnstown, N. Y., 
Box SU-26. 


X AT YOUR GROCER'’S © 1957 Knor Gelatine Co. 
a et ee ee el! 
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STARCH 
gives cottons 
that smart 
like-new look 
Adds the finishing touch 


to dresses, shirts, curtains 
...makes ironing easier, too! 


























Stuffing for 
small wild fowl 


After a weekend hunting trip, you may 
have bagged so much wild fowl that you 
welcome a choice of ways to prepare it. 
Here are two suggestions, both Western 
family favorites that have been handed 
down for several generations 
This meaty, moist stuffing, which con- 
tains no bread, is particularly appropri- 
ate for small, lean fowl. 


STUFFING FOR ROAST FOWL 
Giblets from birds or 2 small chicken livers 
pound lean pork 

medium sized onion 

teaspoon salt 

4 teaspoon pepper 

V4 cup chopped parsley 

Y2 cup pine nuts 

tablespoons butter or margarine 
V4 cup raisins (optional) 

1 can (No. 303) tomatoes (2 cups) 


ee 


nN 


Using the medium blade of the food chop- 
per, grind giblets, pork, and onion to- 
gether. Season with salt and pepper: mix 
in parsley and pine nuts. Melt butter in 
frying pan; turn in the ground mixture 
and cook slowly until lightly browned, 
stirring occasionally. Remove from heat; 
add raisins and Mix _thor- 
oughly. Makes enough stuffing for 8 small 
birds, such as doves, squabs, or Cornish 
hens.—B. M.., Portland. 

You might like to serve a refreshing fruit 
salad with this entrée to offset the rich- 
ness of the stuffing. 


tomatoes. 


Instead of stuffing a dove, you use this 
bread crumb mixture to coat the outside 
of the bird. (You 
Cornish hens instead of the doves.) 


can use squabs or 


CRUMB-COATED ROAST DOVE 
% cup fine dry bread crumbs 
Vy teaspoon crumbled oregano 
Vg teaspoon pepper 
| clove garlic, minced or mashed 


he 


sprigs parsley, finely chopped 
6 doves 

teaspoons salt 

Vy cup olive oil 

tablespoons catsup 
tablespoons water 


w 


ww 


Combine bread crumbs, oregano, pepper, 
garlic, and parsley. Set aside. Thoroughly 
clean doves and pat dry. Sprinkle them 
with salt; brush with oil. Com- 
pletely coat the outside of each dove with 
the crumb mixture: arrange in a large 
greased utility pan. Combine catsup, 
water, and any remaining olive oil and 
crumbs; pour over birds. Cover with foil. 
Roast in a moderate oven (350°) for 2 
hours, or until doves are tender. Add a 
small amount of water to the pan if 
needed. Serves 6.—E. M., Fresno, Calif. 
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ANOTHER FINE PRODUCT 
OF STANDARD BRANDS INC, 


This cottee tells you 
its fresher 


It greets you with a louder whoosh 
and the livelier aroma that forecasts 
fresher, fuller-flavored coffee in each 
satisfying cup. Why? Because Chase 
& Sanborn Coffee is the only leading 
brand that’s pressure packed. And 


pressure packing preserves coffee 
freshness and flavor better than any 
vacuum can or bag. 

Chase & Sanborn Coffees are served by 
more fine hotels and restaurants through- 
out America than any other brand. 


Chase € Sanborn 


Fresher because it’s pressure packed 


Give yourself a FIAVOESBR a 
tnd 


YES, THAT'S SHELLEY WINTERS... STAR OF STAGE, SCREEN AND TELEVISION 


INSTANT 
CHASE & SANBORN —the full-bodied coffee 














Sunset’s 


— GARDEN GUIDE 


SEPTEMBER’S WEATHER 
A slow change from summer to fall 


The weather pattern at the beginning of the month—generally 
fair and warm, with some fog in the mornings along the coast— 
starts slowly to change in September. Temperatures continue 
high in most sections of the West; in fact, coastal gardens may 
have some of the hottest days of the year. However, by the end 
of the month, we'll probably sense that fall isn’t too far away. 
About the time school starts, gardening activity seems to pick 
up. But if the weather stays warm, you'll probably want to 
postpone heavy projects and planting chores until a little later. 
Most gardeners will welcome the first fall rain as merely a 
temporary reprieve from a schedule of diligent watering. The 
early rains freshen things, but they seldom soak very deep. 


MAJOR JOBS 
End-of-summer tasks before fall planting 


Keeping the garden well watered is still your most important 
job this month. The “Major Jobs” sections in the past six 
issues of Sunset give you some valuable watering tips. 


Pre-winter jobs 

The time for heavy rains is still a few months off, but there are 
several things you can do now to prepare the garden for 
winter. For example, if you de a lot of potting or transplant- 
ing in winter, you'll need a supply of dry soil. The photograph 
below shows a good way to store soil and planting mixes during 


JOHN ROBINSON 





Keeping a cache of potting soil dry to use on wet winter days 


wet weather. This covered bin is open on one side, and divided 
into two compartments. If rain is driven in by the wind, you 
can tack a sheet of flexible plastic, such as polyethylene or 
vinyl film, across the opening. These products are available 
at many hardware and building supply stores. 

The structure was designed by Landscape Architect Gil 
Rovianek for the San Mateo Floral Fiesta. 
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September in 





Shore up leaning fences and screens and nail down lath before 
winter storms get under way. Check canvas sections used as 
overhead shades, to see that grommets are still in place and 
that rope or wire supports are well anchored so they won't 
pull loose in the wind. 


Pest control 

Roses soon will be putting on their big fall show; to make the 
most of it, keep a tight control on rose pests and diseases. Many 
commercial rose dusts and sprays are a combination insecticide 
and fungicide. The same application will get such pests as 
aphis, thrips, rose weevil, powdery mildew, black spot, and rust. 


HERMAN J. WILLIS 





Rose diseases: rust spots under leaves; mildew damage on stems 


A parade of ants streaming up and down the stems of a plant 
usually means that aph‘« or scale are feeding on the new leaves 
and branches. You can get aphis and the scale with mala- 
thion. To destroy the ant nest, check over the ground right 
after you’ve watered. Ants are on the move then, swarming 
over the wet soil. A good drenching with chlordane or lindane 
will knock the nest out of commission. A watering can is useful 


for this job. 


Clean-up 

September may seem a little early to start the fall clean-up, 
but if you look around the garden, you'll probably find it can 
stand some tidying up now. 

Pull out spent annuals; trim back perennials after they’ve 
finished blooming: rake out leaves and other debris in corners 
and along walks and borders. Vines may be well ahead of you 
despite the good intentions of last spring to keep up a training 
program. Winter is the usual time for all heavy pruning jobs, 
but you won’t do any harm by cutting back branches that have 
grown out over walks or have made plants topheavy or too 
one-sided. 

Clean-up also includes digging out, burning, or spraying weeds 
along the edges of drives or in uncultivated areas around your 
property. 


CHECK LIST 


Good gardening practices will prolong bloom 


Azaleas. Keep plants watered. If they’re in containers, 
be sure the entire root ball is saturated. You may have 
to let the hose run slowly into the container for a while, or 
submerge it in a tub of water until the peat or other planting 
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mixture is wet. Start setting out new azalea plants later this 
month, when it will be a little cooler. Some forms start to 
bloom in the fall. Examples are the Belgian indicas—Paul 
Schaeme, Avenir, Erie, and Mme. Petrick—and such Glenn 
Dale forms as Fantasy, Mary Margaret, and Red Robe. 
Begonias, tuberous. Watering, keeping the stalks staked, 
pinching off faded blossoms, and controlling mildew are 
the important begonia jobs this month. Mildew is a late sum- 
mer problem, and a bad infestation can make a begonia display 
pretty dismal looking. Dust or spray with captan, sulfur, or a 
product containing dinitro capryl phenyl crotonate. In inter- 
mountain areas early frosts may blacken the foliage. When 
leaves do drop, lift the tubers and let them dry a couple of 
weeks in the garage. Then store in peat or vermiculite. 
Berries. Tie up new canes as they grow. Remember that 
the new canes produced this summer will carry next 
season’s fruit. Keep the plants well watered during the hot 
September days. In California you can set out strawberry 
plants when the weather cools off a little. 
Bulbs. Fall is the traditional planting time for spring 
stand-bys—daffodils, hyacinths, tulips—but don’t rush 
the season. Order and buy the bulbs early so you can get good, 
healthy ones, but don’t plant most of them until the weather 
cools off. Exceptions include South African bulbs such as ixias, 
watsonias, and sparaxis, which do best if planted in early fall. 
Camellias. Watering is the top job again this month, but 
disbudding is another important task. A camellia plant 
can rarely support all the flower buds it produces. If all of them 
do open, chances are they’ll be small. Disbudding insures larger, 
better formed flowers. Twist off the buds with your fingers; 
don’t break them off. 
Chrysanthemums. Continue to disbud late blooming and 
large flowered forms. When buds show color, stop feeding 
but keep well watered. Make sure that tall ones are well staked. 
Flood irrigation is the best practice now when stems are heavy 
with buds or blooms; overhead watering weighs down the 
plants. Spray with malathion or aramite for red spider mites. 
Use malathion, lindane, or DDT for aphis. For mildew use 
dinitro capryl phenyl crotonate or one of the sulfur dusts or 
sprays recommended for mildew. 
Dahlias. September is certainly the top month for dahlias. 
You mustn’t neglect them; water deeply, feed, and keep 
well staked. Continue to disbud large flowered forms. Cut 
flowers will last longer if you sear the cut stem over a flame or 
dip it in hot water. The less foliage you leave on the cut stems, 
the better. 
Delphiniums. Cut back the flower stalks when the last 
blooms fade. If you cut them back after the first crop of 
flowers last spring, chances are the plants are blooming a second 
or even a third time. 
Fuchsias. Here again, watering is important, especially 
when the days are clear, hot, and windy. Better check 
stakes supporting fuchsia standards. All that lush top growth 
makes the plants topheavy. Pick off dead flowers and seed pods. 
Hibiscus. It’s a little late to set out hibiscus plants 
because they may get nipped by the frosts. Established 
plants should still be in full bloom, but as summer draws to a 
close, hibiscus flowers get smaller and smaller. 
House plants. You can start moving back into the house 
the house plants that have summered in the garden. 
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JEANNETTE GROSSMAN 
From about September until December, chrysanthemums will be 
the top color makers in Western gardens. This one is called 
Chiquita; it is an early pompon type with clear yellow blossoms 


Intermountain gardeners should complete this by September 
10. For the first few days indoors, put them in the coolest part 
of the house, not in a hot, sunny window. This is also a good 
time to repot house plants in fresh soil, and move overcrowded 
plants into larger containers. 
Hydrangeas. Keep an eye peeled for signs of mildew (see 
last month’s “Check List”). If leaves look yellow, apply 
iron sulfate or one of the iron chelates. You'll notice a big 
difference in about a week or so. 
[| Iris. Cut off dead leaves on bearded iris, and rake up 
debris between the clumps. You seldom find chewing or 
sucking insects on iris leaves, but if you do notice any, spray 
with malathion. Bulbous and Japanese iris are available and 
can go in now. 
Lawns. There is no firm rule that says you must plant 
a lawn in California in the spring or fall, but gardeners 
find that winter rains often rule out planting in midwinter, 
and hot sun dries out the seedbed too fast in summer. Fall 
seeding (September and October) has these advantages: The 
ground is still warm enough for fast germination, spring weeds 
are not a problem, and the grass has a chance to get well estab- 
lished during the cool winter months. In Sierra and _ inter- 
mountains, try to seed new lawns before September 15. 
Roses. If you didn’t feed your roses last month (see the 
“Check List” for August, 1957), do it now so you'll get 
good fall blooms. If you garden east of the Sierra, don’t feed 
roses this late. Pick off faded blooms and hips (seed pods). 
Spray for mildew. Leave rooted cuttings in place until about 
midwinter, then transplant to their permanent positions. 
Shrubs and trees. Fal] planting doesn’t really get under 
way until next month, but you can set out hardy con- 
tainer-grown shrubs or trees any time in California. Don’t risk 
losing tender plants by setting them out this late in the season. 
[ Vegetables. Although you may still be harvesting hot 
weather vegetables, it’s time to set out such cool weather 
crops as cabbage, broccoli, cauliflower, and Brussels sprouts. 
Sow seeds of carrot, endive, radish, spinach, beet, and turnip. 
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GARDEN GUIDE 


NEW OR UNUSUAL 
A new white camellia 


Onetia Holland, a new pure white Camellia japonica, will be 
available to you this month. It’s a vigorous, compact grow- 
ing camellia that may eventually grow more than five feet tall. 
Here’s the originator’s description of the flower: “hemispherical 
semi-double flower with tiers of many outer petals surrounding 
three-inch-high petaloids interspersed with golden stamens.” 
Most blossoms measure between five and seven inches across. 
In 1955 and 1956, Onetia Holland won awards at the Temple 
City, California, camellia shows. In March of this year, it won 
the R. W. Ragland Trophy for the best C 
Descanso Garden’s Third Annual Camellia Show in La Canada, 


japonica at the 
California. 
PLANTS OF THE MONTH 

Late summer color—some subtle, some flashy 


These plants caught our eye in midsummer gardens: 

The pincushion-like flowers of globethistle (Echinops ritro) poke 
out of coarse, deeply cut leaves. If you examine the flower head 
closely, you'll see that it is composed of lavender blue pins 
stuck into a light green cushion. The flowers look formidable 
but are actually soft to the touch. The pinhead-like buds open 
into five-petaled flowers less than a quarter of an inch across. 
They have a faintly spicy fragrance. They are excellent in dried 


arrangements. Pick them in bud when they show good color, 
and cure them in a dry, shady spot. 







Dry globethistle flowers and use them in dried arrangements 





The plant grows to about three feet high and has many tough, 
fuzzy, gray stalks. The leaves are quite prickly to the touch, 
so you won’t want them close to a walk where you might brush 
up against them. Globethistle is very handsome as a back- 
ground for blue flowering agapanthus 
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A hardy perennial suited to most sections of the West, globe- 
thistle isn’t hard to grow. It likes sun best. You can divide 
the clumps in the spring or late fall, since the plant blooms in 
midsummer and early fall. 

The rather delicate blue flower spikes of blue lily turf (Liriop: 
muscari) remind us of grape hyacinth or muscari in flower. 
They don’t make a big show, but they are very attractive grow- 
ing on slender stems nestled among the plants’ grassy leaves. 
These evergreen leaves are about 34 inch wide and 18 inches 
long (see the photograph below). Blue lily turf takes sun or 
shade, but it grows thicker and more lush in filtered shade. It’s 
a natural companion for low growing sedum. We’ve also seen it 
effectively used with blue lobelia in a partly shaded border. 





Blue lily turf combines with low Mexican sedum, beach rocks 


If the clumps get too large, you can divide them and increas¢ 
your plantings. If some of the leaves become ugly, shear them 
off. It takes about a season for small clumps to get established. 
However, by the second year, you will notice a tremendous 
difference in growth rate. 

The flashy flowers of Transvaal daisy (Gerbera jamesonii) sway 
on tall, 18-inch stalks. They are red, rose, pink, yellow, and 
white or cream. Some have single flowers; others, including 
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Many of the newer Transvaal daisies are double like this one 
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some of the new hybrids, have double flowers (see the photo- 
graph on the opposite page). The foliage is not grass-like, as 
you might expect. The leaves, about 10 inches long and deeply 
lobed, form a basal rosette. 

You can start Transvaal daisies from seed in August, or set out 
nursery grown plants around February or March. If you have 
overgrown clumps in the garden now, wait until early March 
to divide them. 


GREEN THUMB 


September extras 


Blue marguerites (Fclicia amelloides) are profuse self-seeders. 
Look for small seedlings around the large plants, dig them up, 
and transplant them into other garden beds or into pots for 
winter color. 

Winter stock needs good drainage and winter sun. We saw a 
very unsuccessful planting last winter on the northwest side 
of a house. Because the plants didn’t get enough sun, they 
were spindly and yellow. In fact, the stems grew out toward 
the light even when they were staked. The bed was sunny 
and warm in summer and early fall, when the plants were set 
out, but the location proved poor in winter. 

Tomatoes may rot if you let the plants sprawl all over the 
ground. One gardener we know inverted old flats and set them 
under the tomato stems. 


INVERTED GARDEN 
FLAT UNDER PLANT 
KEEPS FRUIT OFF GROUND 


It’s a good idea to scatter snail, slug, earwig bait under flats 


Remember to move to larger cans the eucalyptus seedlings you 
started last summer (see page 257 in the May 1957 Sunset). 
Leave them in the cans all winter, then set them out in the 
garden when frosts are finished. 

To avoid fertilizer burn on his lawn, one gardener we know goes 
over the entire lawn with a hand sprinkler after he applies the 
fertilizer; then he turns on the built-in sprinkler system and 
soaks the lawn thoroughly. The hand sprinkling gets the ferti- 
lizer off the grass blades and down onto the soil. This is always 
a good practice if your portable sprinkler or permanent 
sprinkler system doesn’t give thorough coverage. 

If you set out violas and pansies this fall, it’s a good idea to 
keep the buds pinched off until the plants have a chance to take 
hold. Set them out in soil containing plenty of compost or leaf 
mold. Choose a spot that gets winter sun. If the bed is too 
shady and damp, the plants may not bloom until spring. 
You can lift annuals such as petunias and ageratum from the 
garden now and use them this winter as house plants. Choose 
the youngest plants; cut a circle around each one about the 
same diameter as the pot you plan to put it in. Do this about 
a week before you lift the plants. This root pruning will lessen 
the shock of transplanting. Leave the pots outside for three or 
four days until the plants are established, then bring them into 
a cool part of the house. 

Seed sowing jobs. Winter flowering sweet peas can be sown now. 
Choose a bed that will get full sun this winter when the sun is 
very low. A south facing wal! or fence is good. You'll’ probably 
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have to shade the bed during hot August and September days 
until growth is well under way. Be sure to prepare the bed with 
plenty of rotted manure and/or compost. 

There are also many perennials you can sow now: campanula, 
coreopsis, columbine, delphinium, dianthus, gaillardia, geum, 
penstemon, primula, Iceland and Oriental poppy, scabiosa, and 
Transvaal daisy. Start them in flats, and keep the seedbed 
moist until all the seeds germinate. Since it’s still pretty warm, 
set the flat in a lathhouse or in the shade of a tree so the plants 
don’t dry out. There is probably plenty of seed right in your 
own garden that you can collect about this time, and in most 
sases, it’s the fresh seed that germinates best. 

Dry herbs. This is the month to collect and dry your kitchen 
herbs. Gather leafy herbs (sage, tarragon, rosemary, thyme) 
after flower buds form—any time until they are half open. Cut 
chives and parsley any time. Most leafy herbs can be cut two 
or three times during the summer. Gather seed herbs (anise, 
caraway, coriander, dill, fennel) when seed heads are brown 
and the seed falls out when you tap the stem. Collect seed in a 
box so it doesn’t fall to the ground. 

Sort through the herbs and pick off any insects, weeds, or 
leaves. Knock seeds from the heads, and spread them out in the 
sun to dry. Then separate the chaff from the seed. Dry leafy 
herbs in shade where there is good air circulation and the tem- 
perature is around 75°. Woody stemmed herbs (sweet mar- 
joram, sage, savory, thyme) should be tied in bundles of about 
12 to 18 stems and hung upside down in a dark room. 

When the herbs are thoroughly dry, remove leaves from the 
stems and any foreign matter that remains. Store in an air- 
tight container. Label the container. Many gardeners prefer to 
store the herbs whole because, crushed, they are more exposed 
to air and lose some of their potency. 


Your own waterfall 

Water splashes onto three rock shelves before it finally reaches 
the round metal pool shown here. The H. P. Weidmans of 
Paradise, California, use this six-foot-high stone wall as a back- 
ground for the waterfalls. They installed a water pipe and 
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Just listening to water splashing makes the garden seem cooler 


shut-off valve on one side of the wall (there is no circulating 
pump). Thus the flow of water can be anything from a slow 
drip to a veritable cascade. Planted around the pool are mois- 
ture loving Siberian iris and ferns that happily accept the 
overflow. 
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A long, green bank of ice plant gives this home in the dry hills an oasis-like look. The ground cover grows with practically no care 


Planting for problem banks... 





For an easy time of tt... try we plant 


A few miles east of Livermore, California, 


Vasco Road takes off from U.S. Highway 
50 to cut a northerly path up through 
the brown, rolling Coast Range hills. 
Drive up this road a few miles and, as 
you round one bend, you see the William 
Ralph ranch a quarter-mile away on a 
hill to your right. 

At that distance, one feature is outstand- 
ing: The long bank below the house is a 
solid, deep green. The brown, lusterless 
hills intensify the green. It is too dark for 
junipers, too deeply textured to be lawn; 
and the spot is too hot and dry for ivy or 
vinca. The bank is planted with our old 
friend of the coast highways, ice plant, or 
mesembryanthemum. (The botanists now 
call the plant Carpobrotus edulis; they 


This part of the bank has never been irrigated or fertilized. 
Heavy growth of ice plant holds the soil and allows no weeds 
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had formerly called it Mesembryanthe- 
mum edule.) 

The Ralphs’ experience with this bank of 
ice plant confirms all the claims usually 
made for the plant: It is sun-loving: it’s 
tolerant of heat, drought, and sterile soil; 
it requires little or no maintenance; and 
it holds the soil. 

In 1950 the Ralphs planted sprigs of ice 
plant about a foot apart. The bank was 
subsoil fill from the cut on which the 
house was built. Under the thick leaves 
today, you can see that the crawling, 
heavy stems have made a coat of mail 
over all the soil in the fill. There has been 
no rain-gullying in the fill since the plants 
became established during the summer 
of 1951. 


The plants have never been fertilized. 
The only dry-season watering they’ve 
had is run-off from the lawn in the upper 
right-hand corner, just below the house. 
And the that this water 
doesn’t look any different from the part 
that goes dry all summer. The fact that 
the bank has never been fertilized speaks 
well for ice plant’s sterile-soil tolerance. 
This fill, like most fills, is mostly mineral 
and typically low in nutrients 


section gets 


The plants bloom profusely in April and 
May—shiny-petalled, daisy-like flowers in 
yellow to rose purple. 

Another advantage, of more importance 
to the Ralphs than to most ice plant own- 
ers, is that the livestock in the pasture 
below the bank won’t eat the plant. 





Cars going up the road keep uphill side neatly edged. At bot- 
tom the owner chops back about 1% feet of growth each year 
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--.from a conversation with Mr. Earl Bolstad, foreman for Boies and Soulé Construction Company, Orinda, California 


“USS Nails save time...and money” 


Earl Bolstad has had 23 years experience in home building and he knows 
it pays to choose building materials with care. Here’s what he has to say 
about nails: 
**A carpenter can lose a lot of time on the job by using inferior quality 
nails...and that’s just as true for the hobbyshop craftsman. I avoid lost 
time and trouble by using USS Nails. You can always depend on USS 
Nails to be uniform... right down to the bottom of every box. 
“I’ve always figured that where you see a box of USS Nails, it’s a sign 
of a good job. It’s the same with most carpenters...we just naturally do 
our best work with quality materials. And the boss is saving himself 
money, too. For as close as I can figure it, USS Nails save a lot of waste Se-te-sseniiiaai aad 
motion.” Made in the West by United States Steel Corporation « Columbia- mium with USS Nails. It’s the handy 


Geneva Steel Division, 120 Montgomery Street, San Francisco 6. USS Nail-Pak...a safe and efficient 
way to buy, store and use nails. 
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Remodeling ? 





Save Money! Save Time! 


See SEARS ! 








One stop at SEARS 
takes care of everything! 
wv TOOLS 


vy INSTALLATION 
vy FINANCING 


1% PLANNING 
vv ESTIMATES 
vv MATERIALS 


At Sears you make all remodeling ar- 
rangements under one roof—at one time. 
Nodelay. No separate financing needed. 
Sears remodels any room—bath, 
kitchen, bedroom, recreation room; 
Sears can add rooms, too, and do heat- 
ing, wiring, plumbing, roofing, siding, 
painting. Ask about Sears Modernizing 
Credit Plan ... NO MONEY DOWN—up to 
36 months to pay! Read all about it in 
Sears new 24-page booklet. 


FREE 24-page Booklet 


TODAY! | 
| 
i} 
u 


sen || 


—< * 
SEND Secon ony 
COUPON go S : 


Take to any Sears Store or Catalog Office or mail to 
Sears, Roebuck and Co., Dept. 139, 925S0. Homan 
Ave., Chicago 7, Ill. for free bookiet. JA-97152. 
Please check which improvements you 
are interested in: 
0 satnroom [J rnsutation [J Fioor TILe 
D xircHeNn 0 HEATING 


0) wattparer [J wirine 


OD paint 
OD piumsBinoe 


O wari tire [ orner 








NAME 





ADDRESS 





city 





STATE 





“NEAREST SEARS STORE 








CATALOG SALES OFFICE 9 
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DARROW M. WATT 


Huckleberry plants are attractive shrubs. 
Photograph taken in June in Sunset’s gar- 
den. Note ripening berries along branch 


Can you grow 
huckleberries? 


Late summer is huckleberry time in the 
West. If you’ve picked the small, blue- 
black, tart-sweet wild berries, or have 
enjoyed eating those picked by someone 
else, you may be wondering if you can 
grow the plants in your garden. 
Chances are you can, if you will give 
them the same acid soil that you provide 
for rhododendrons and azaleas. 

Hybrids of the deciduous Eastern native 
vacciniums, used by commercial growers 
in the Northwest and the East, may soon 
be available to California gardeners. Until 
they are, Vaccinium ovatum, the Western 
evergreen huckleberry, is an excellent 
substitute. 

HUCKLEBERRIES IN SUNSET’S GARDEN 
Five years ago, in a semi-shady corner 
of Sunset’s garden, we planted several 
Western evergreen huckleberry plants. 
Skeptics said the climate was too warm, 
altitude too low, and soil too alkaline for 
plants to grow and bear fruit. 

We added leaf mold and gypsum to make 
the soil acid, and kept it acid by using 
acid-type azalea fertilizers. Our plants 
look as healthy as those found in the 
redwood or fir forests along the coast. 
In the spring the new leaves are reddish, 
turning dark green and leathery by sum- 
mer. The white or pinkish flowers are 
bell shaped like those of manzanita. The 
plants seldom grow taller than 2 to 3 feet. 
Only the largest nurseries in California 
stock this huckleberry. A gallon-can-sized 
plant costs about $1.50. If you have 
trouble finding it, write Sunset Magazine, 
Menlo Park, California, enclose a 
stamped, self-addressed envelope, and ask 
for the address of the nursery nearest you 
that has huckleberry in stock. 
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ROUGH RIDER CORDS: 
Everybody who is anybody 
on the campus or in the 
classroom will wear Rough 
Rider cords this fall. Made 
of famous Hockmeyer cor- 
duroy. Try on a pair today. 


WASHABLE SLACKS of 
man-made “miracle” fabrics 
—sheens, flannels, gabar- 
dines. Smart and smooth— 
but tough. Suds ’em out and 
they snap back, look like 


new. 


They’re action-tailored to 
look better, fit better, wear 
better. 


Rough@Rider 


NAPA, CALIFORNIA 
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Is at an anemone 
or a ranunculus? 


Two of the bulbs we think of first when 
bulb planting time comes around are 
anemone and ranunculus. 

In some ways these plants are so similar 
that you think of them as twins. Yet 
they have some important differences. In 
case you're confused, the following ex- 
planation may help: 

Leaves. The leaves of both plants are 
dark green and finely cut, but the 
anemone’s leaves are usually a shade 
darker and more fern-like. 

Flowers. The florist’s or poppy flowered 
anemone (A. coronaria) comes in purple, 


RANUNCULUS Pe 
n> 


Sih, - 


Here are tubers and flowers of ranunculus 
and anemone. Be sure to plant tubers 
of both with the tips pointing downward 


red, blue, and white. The De Caen strain 
has single flowers, the St. Brigid strain 
double or semi-double blooms. All display 
a cluster of stamens in the center. There 
are no yellow or orange anemones. 

Ranunculus (R. asiaticus) has globular 
flowers, double and ruffled, 
almost hiding the stamens. Improved va- 
rieties have flowers almost camellia-like 
in form. They come in shades of red, 
yellow, orange, rose, and white. There 


sometimes 


are no blue or purple ranunculus. 
Tubers. There’s a big difference in shape 
of the two plants’ tubers. Anemone has 
a small, roundish or indeterminate-shaped 
tuber, usually dark gray or brownish 
gray. It is quite shriveled looking. 
Ranunculus tubers are brownish and look 
like a cluster of little prongs or claws. 
Both plants’ tubers should be soaked for 
an hour in water to plump them up, 
before they’re planted. 


PLANTING THE TUBERS 

Most birds like to eat the young leaves 
of anemones and ranunculus. Best safe- 
guard is to plant them in flats, covered 
with chicken wire, until the leaves have 
toughened. Plant the tubers 1 inch deep 
and 2 to 8 inches apart in flats; to the 
same depth, but 6 inches apart, in open 
ground. 


SEPTEMBER 1957 





D COUPON T 


Fouthe practical aide of Luxwry... 
ALL-MAC 


relaxation unit 


Your bathroom takes on a new note 
of luxurious convenience the moment 
you install this brand new, smartly 
styled Hall-Mack Relaxation Unit. 
Beautifully chromium plated and fully 
recessed to conserve space, it provides 
ample space for maga- 
zines, newspapers, 
cigarettes, ash tray and 
a roll of tissue. 
For a real touch of 
luxury...on the practical 
side...get yours soon! 


ODAY! 





DIVISION OF TEXTRON INC 


HALL-MACK COMPANY e 1380 West Washington Bivd., Los Angeles 7, Calif. 





Please send your name 
FREE color booklet of 


address 





new bathroom ideas. 


_zone state__ 





city 





OTHINE HAS A "BEAU 
ALL ITS OWN! 


| Use this slightly medicated cream . . . for “‘extra- 
| special” aid with your regular daily creams. Helps 
restore smoothness to ROUGH, WEATHERED 
SKIN, refreshes SALLOW SKIN by hastening the 
| natural flaking off of dried outer skin . . . and 
bleaches down FRECKLES, often fading them 
completely for a time. Try it! Apply nightly as 
directed. Pronounced O-THEEN. At your drug 


counter, 
FEET HURT, BURN? 


Dr. Scholl’s Foot Balm quickly relieves foot 
discomfort caused by exertion. 
Very soothing and refresh- 
ing. Costs but a trifle. Try it! 


Df Scholls sath 


BALM 
BUY U. S. SAVINGS BONDS 
AND HOLD THEM 


| 




















bottoms of COPPER POTS 
TILE FLOORS - METALS 
AUTO BUMPERS 


’ give names of } 
eee your dealers 
Grocers, Hardware, Dept., 10c Stores 





Fou SMRAN-SATISFIED: 


SUNSET... 
On Sale at All Newsstands 


ENDS STUCK DRAWER 
NUISANCE FOREVER! 


ROLLER BEARINGS 
FOR WOODEN DRAWERS 


e EASY, QUICK to INSTALL in FURNITURE | Action Compares 
and BUILT-INS with 
¢ MAKES WOODEN DRAWERS OPERATE 
SMOOTHLY even in Hot, Humid Weather 
Stop breaking your back trying to 
open that stuck drawer! Sensational 
Roll-eez Set “A” cures the cause of 
stuck drawer troubles by elimina- 
ting friction of wood-against-wood 
and maintaining drawer alignment. 
Made of noiseless, self-lubricating 
NYLON rollers mounted on steel 
frames. Each drawer set includes 
simple instructions and nails. Any- 
one can install. Used by cabinet- | 
makers to provide lasting conveni- 
ence in homes of every price range. 
At Hardware, Building Supply dealer. If he SET 
does not stock, remit to factory. = 
Building, Remodeling? DRAWER 
Ask Builder to Equip 
Cabinets with Roll-eez. Enjoy 
Fingertip Drawer Operation for Life! 


JUNIOR-PRO PRODUCTS CO. 
118 E. MARCEAU ST., ST. LOUIS 11, MO 


BONDING FORMICA o WALL PANELING ? 
ySE ANCHOR- WELD CONTACT CEMENT 
1001 OTHER USES AROUND 
THE HOME 
REQUIRES NO CLAMPING 
BONDS ON CONTACT 


AVAILABLE AT BUMDING SUPPLY STORES 








eez “N” on rail at 

drawer opening. If 
drawer has center guide, nail 
third Roll-eez “N" on top of 
back in the middle, and 
Roll-eez “M" on bottom of 
back, straddling guide. 











SEND FOR 
FREE DESCRIPTIVE FOLDER 
ANCHOR CHEMICAL CO 


BELCRE fi MONTE CALIF 
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re P . > oes 


add storage space 
and convenience with 












THE FINEST FIXTURES 
YOU CAN BUY 


So beautiful you'd like to leave 
your closet doors open to 
show them off. So convenient 
they almost take care of your 
clothes for you! You'll find 
just the right lifetime chrome 
rack for almost everything 
you wear. 








Three avocado seedlings in different stages 
of growth. Tallest plant, in redwood box, 


Treat Your Kitchen to a K-V Sparkie 
3% years old, measures 6 feet in height 


Put every inch of space at your fingertips with 
slideaway K-V fixtures that store pans, cups and 
towels neatly, but keep them within easy reach. K-V 790 Disappearing Pan Rack 


Look for K-V assembly pack- You can g) OW an 


K-V MAKES 








IT EASY — =m. ages with everything you need 
ae L_ 4s §) for quick, easy, “professional” F 

: VY titeese =('00king installations. Illus- i ‘ | [ } } . 
Sieues oo a Fat trated How-to instructions QAVOCaAAO Like t HA) 


SLIDING DOORS & 
= 


anyone can follow. 
K-V 1300 Nylon Ball Bearing K-V Adjustable Shelf at jeading iumber dealers, 
r KY) Cramer SS Hardware apne CAE Capertee otaree Next time you cut an avocado, don’t 
Knape & Vogt Mtg. Co. Grand Rapids 4, Michigan throw the seed into the garbage can; help 
it grow into a handsome plant for your 


house or garden. All three plants pictured 
above were grown from seed 





To sprout the seed, firmly push three 
toothpicks into it as a support so you 
can suspend the seed in a glass of water. 
Rest the toothpicks on the edge, with the 
pointed end of the seed up. The flat end 
of the seed should be just below the sur- 
face of the water. 


Seeds may also be sprouted in a mixture 





Adobe is found in some of California’s conditions, insects or dry rot. Combined 





most inspiring and historical structures. with weatherproof mortar, it forms the 

Although it is still being used in distinc- DRIEST MASONRY KNOWN. 

tive, traditional architecture, today the 

NEW LOOK in adobe is finding wide- The homeowner who wisely chooses new 

spread acceptance in contemporary home stabilized adobe will enjoy savings over the 

design. years in REDUCED: UPKEEP, LOWER 

Modern adobe, technically known as HEATING AND COOLING COSTS, and 

STABILIZED ADOBE BRICK, blends har- LOWER FIRE INSURANCE RATES. In 
areas where traffic is a problem, families 


moniously with such materials as redwood - : 
and glass to impart a distinctive and time- will be grateful for the virtually sound- 


less beauty. It is not affected by weather proof walls. 
Before building, investigate modern stabilized adobe. 


Manufactured by 


For the past 23 years, Hans Sumpf ' , — ala 
pines ee oe assisted home owners, ; 
architects, and contractors in th - ’ : : 
struction of adobe buildings. A beo- co. It’s fascinating to watch an avocado seed 
chure will be sent on request. ee oF = sprout. First a long tap root pushes out. 

> > oe IIS ress Pn oer as The seed splits as the stem, leaves unfold 
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of half peat poss and half sawdust. Fill 
an apple box with this mixture. Moisten 
it before planting the avocado seeds. 
You can start up to 100 seeds in a single 
box. Shave off the very bottom of the 
seeds to stimulate rooting, and plant 
them with just the tip showing. 

When the first true leaves are fully ex- 
panded, it is time to pot your seedling 
in soil. Use a light, sandy mix—1 part 
soil, 1 part clean river sand, and 1 part 
leaf mold or peat moss. Set the seed in a 
4 to 6-inch pot, with just the tip extend- 
ing above the surface of the soil. Keep 
the soil moist and the pot in filtered shade 
so the tender new foliage won’t burn. 
When the seedling is 6 inches high, begin 
pinching the tips so it will grow compact 
and bushy. 

When roots show in the drainage hole in 
the bottom of the pot, transplant your 
avocado to a larger container. You can 
use a richer soil mix now—? parts soil to 
1 part sand and 1 part peat or leaf mold. 
By the time your avocado is a year old, 
it should be large enough to plant directly 
in the garden. It’s best to transplant 
seedlings to open ground in April or May. 
This gives the plant time to become 
established before frost. Whitewash the 
trunks to protect them from the hot sun 
the first season. 

In warm climates your seedling should 
grow up to become a large tree, provided 
you give it proper care. The fruit is not 
likely to be the best, but you can graft 
or bud the tree with a good commercial 
variety suited to your climate. This can 
be done in spring if the tree’s trunk is 
34 to 1 inch in diameter. Bacon, Duke, 
Mexicola, Zutano are hardy varieties. 

In cold winter sections, grow your avo- 
cado in a container so it can be moved 
indoors in winter. It won’t bear fruit, but 
you'll like it for its handsome, bright 
green foliage. Grow it near a window 
where it will get as much light as possible, 
but not hot, direct sun. 








GARDEN IDEA | 





Protecting plants 


Lilac, viburnum, hibiscus, magnolias, and 
many other shrubs that have been propa- 
gated by layering need protection after 
they have been severed from the mother 
plant for transplanting. 

A few freshly cut branches from a tree or 
shrub, stuck in the ground around these 
newly rooted plants, will shelter them 
from the hot sun, too much wind, or 
heavy rain. By the time the leaves of 
these cut branches have dried up and 
fallen off, the new plants will be strong 
enough to get along without any further 
protection. 
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---fenced with 
CYCLONE RUSTAKE i:s1 FENCE! 


Wuen YOU ENCLOSE YOUR PATIO— 
or your back yard—with Cyclone 
Rustake Fence, you are adding to 
the appearance of your outdoor 
living area and are giving it 
greater privacy and usefulness. 
As illustrated here, Cyclone 
Rustake Fence is Cyclone wide 
mesh Chain Link Fence with strips 
of slender, glowing redwood in- 
serted right in the mesh. These 
strips become an integral part of 
the fence, combining the beauty of 


redwood with the strength of steel. 
Cyclone Rustake Fence keeps out 
prying eyes, lets you make more 
efficient use of your outdoor area 
and makes an effective and attrac- 
tive background for your flowers, 
shrubs and smart patio furniture. 

For more information on this 
beautiful new Cyclone Rustake 
Fence, just send in the convenient 
coupon. We'll be glad to send you 
our new folder, “(CYCLONE Rustake 
Fencing.” 


CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL 
954 60th Street, Oakland 8, Calif. « San Francisco, San Jose, Fresno, 
and Sacramento, Calif. « Salt Lake City, Utah 


Close-up shows how redwood strips 
slip into wide fence mesh. 


LCNITED STATES STEEL 


Cyclone Fence 
Dept. 7-97, 954 60th Street 
Oakland 8, Calif. 


Please mail me, without charge or obligation, a 
copy of “‘Cyclone Rustake Fencing.": 


. Zone ... State..... 


amepseniitidtainimtinaiuian 
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GUM LINE 
PROTECTION 


for every age! 


Gum troubles cause over 
ONE-THIRD of all 
tooth loss. That's why 
you need the 

2500 Oral B protective 
bristles of softer, 
slender nylon. Their 
smooth tops mean 
extra safety. 

Let this gentle-action 
brush guard sensitive 
tissues when you 
clean your teeth at 
the gum line. 

Get your Oral B 
today at the nearest 
drug counter. 


In 3 sizes 
for all 
the family 





TOOTHBRUSH 


© ORAL B COMPANY 
San Jose, Calif. 
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New dwarf form of nandina stands along- 
side the old garden favorite. In youth, 
difference in growth habit is apparent 


The new look 


Western plant growers have come up with 
a most interesting solution to the prob- 
lem of low growing shrubs for landscap- 
ing the small home. Rather than looking 
for new and untried plants, they have 
selected dwarf and compact forms of our 
best loved, most satisfactory plants of 
medium to tall height. The list is long 
and includes many old reliables such as 
abelia, strawberry tree, and rosemary. 
At the nurseries you will find the forms 
of the old reliables have a third part 
added to their parent’s name. The added 
word should give you a clue to the plant’s 
performance. For example: 

Compacta may signify a lower height, 
but the plant is not necessarily dwarf. 
Correctly applied, it means “more com- 
pact than the species.” 

Prostrata usually indicates a plant that 
grows low and spreads out over the 
ground; it is usually wider than tall. 
Nana or pygmaea (or Pigmy) means 
smallness or dwarfness. These plants are 
often miniatures. 

Brought together here are several of the 
most useful of these plants. 


COMPACT FORMS 

Strawberry tree (Arbutus unedo), an ever- 
green, normally grows to 8 to 20 feet 
high, becoming a rather rangy shrub or 
small tree that-spreads as wide as high. 
Its clusters of small white or greenish 
flowers and red and yellow strawberry- 
like fruits appear in fall and winter. They 
are attractive accents to the glossy, dark 
green foliage. It is generally used as a 
tall screen or a picturesque tree. 

The variety sold as compacta is identical 
to the species in all respects, but will grow 
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Form of compact variety (right) of Ore- 
gon grape quite distinct. Occasionally 
sends up tall shoot; should be removed 


in old favorites 


to only about 6 feet high and as broad. 
It is also much more compact. Because 
it is lower growing, it is more adaptable 
to foundation planting and informal low 
hedges. This compact strawberry tree also 
makes an attractive container plant. 
Natal plum (Carissa grandiflora) makes a 
serviceable formal or informal evergreen 
hedge in frost-free areas. It’s particularly 
good for barriers because of its spiny 
branches. It has glossy, dark green leaves 
and large, 2-inch, fragrant, white flowers 
that are followed by dark red, edible, 
plum-like fruits. It will grow to 5 to 7 
feet, or sometimes taller. 

Nurseries now offer a form of Natal plum, 
sold as variety nana compacta, that does 
not have the rather loose, open growth of 
the species, and it will grow only to 3 or 4 
feet. This more compact habit makes it 
an even better hedge plant, and espe- 
cially desirable for containers on patios 
where you can enjoy the fragrant flowers 
that bloom throughout the year. 

Oregon grape (Mahonia aquifolium), the 
hardy native evergreen, rates high as a 
quality shrub. The shining, green, holly- 
like foliage is attractive all year, espe- 
cially in spring when the new growth is 
bronzy. Clusters of yellow flowers in 
spring and bluish berries in summer com- 
plete the year-round picture. It will grow 
to 6 or 10 feet, and is handsome in mass 
plantings or in containers. 

Up to a few years ago, the use of Oregon 
grape was limited because of its height 
and spreading nature. With the develop- 
ment of a lower growing, compact form 
(sold as variety compacta), we can now 
extend the use of Oregon grape to low 
foundation plantings or as a ground or 
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bank cover. And it makes a more re- 
strained container plant. 

True myrtle (Myrtus communis) has long 
been a basic evergreen in the garden pic- 
ture, especially in older gardens. You'll 
see it as a rounded, wide spreading, 5 to 
6-foot-high informal or formal hedge, or 
massed with other shrubbery. You can’t 
forget the aromatic fragrance of the foli- 
age when it is bruised. Puffs of er “amy 
white flowers in summer are followed by 
bluish black berries. 

Perhaps it’s the haunting fragrance of the | 
foliage or just the clean, bright green | 
leaves that prompted nurserymen to try 
for, and then succeed in developing, a low 
compact form. This variety (M. ¢. com- 


pacta) is a trim, very compact, low grow- T 
ing, small leafed form of the species. It 4 E Cc K LL 4 ty 

will grow to only 3 to 4 feet. This myrtle Cc 

is already well established as a favorite 


plant for a crisp looking, low foundation for central Warm Air 
plant, a trim border shrub, or a neat » 
bition | heating systems ‘ 


small hedge. 





e 2 TING 
trie ene Learn the correct answers from free booklet, HOUSE re ee 
SECRETS,” offered below. Useful in judging your presen ~ 
ath. sag . y grow r its installation; indispensable when buying a home, new or 0 
green shrub commonly grown for its eee anes ee Se ae ee eee 
graceful, arching branches clothed with Page numbers locate subjec 


Glossy abelia (4. yrandiflora) is an ever- 


~ 


clean, glossy green foliage that turns 
bronzy in fall, and for its profusion of 
white, pink tinged flowers from July to 
October. But it’s a vigorous shrub grow- 
ing to 6 to 8 feet and spreading to 4 feet 


4. THE FURNACE (Pages 17-18) 
Does it bear the AGA Blue Star 
Seal of Approval? 


1. THE THERMOSTAT (Page 14) 


Is there a thermostat for auto- 
matic temperature control and 0 
is it properly located? 


O 


Is the furnace room well-venti- 


O 


or more. Usually, it’s planted in too small | 5 lated? 

a space and is pruned until the beauty of 2. THE REGISTERS (Pages 14-15) If summer climate is hot, is 

its arching branches is destroved. ere a warm air outlet (reg- ace available for later addi- 
: Is th sp 


tion of a refrigeration unit for 

air conditioning and do blower 

and ducts have ample capacity 0 
for this? 


‘ : . oom and is the 
Now we have ; strate , . as ister) in every ro ‘ 
ive a prostrate form (sold as distribution of air adequate? 


variety prostrata ) that will fit into small Ase the cutlets properly in- 
spaces and remain low and gracefully | stalled and adjustable? 

branched without clipping. Not only can 
it be used in foundation planting, but it 
makes an attractive ground cover or bank 


When furnace was tested, did 
each outlet produce a good flow 
of warm air? 

Did you notice any objection- 
barat able sound from the furnace? 
Return air grille(s)—Correctly 
located; properly sized? 


5. THE INSTALLER (Page 18) 


Is the heating contractor an ex- O 
perienced, reliable firm? 


Is the heating contractor’s name 
posted on or near the furnace 

so you'll know who is respon- O 
sible for results and service? 


OOO OO 


3. THE DUCTWORK (Pages 16-17) 
Is the duct system neat, prop- 0 
installed and well-insulated? 

rege djustable damper ferential, from head-height to 
ape ae ag oy slightly above the floor, is only O 


i 2 to a t 
= yt Ee —_ CJ a few degrees in cold weather? 
warm ? 


Will builder or installer guar- 
antee that the temperature dif- 
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I 
| WARM AIR HEATING INSTITUTE OF NORTHERN CALIFORNIA» | 
I FREE Suite 853, 870 Market Street, San Francisco 2, Calif. | 
; MAIL NOW Please send free booklet, “House HEATING SECRETS” | 
| 20. een as offered in Sunset Magazine. ] 
page, illustrate | 
I booklet (fits pocket or Name : ! 
purse). Non-technical, ] 
i interesting; only one Address ] 
| of its kind. l 
I ] 
l 





Here you see tall common rosemary in 
back; prostrate form in front; intermedi- 
ate form (Lockwood de Forest) back: of it 
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WAMPUM IS MONEY: 
an odd fact of finance! 














Indian beadwork “wampum”’ was 
used extensively in tribal trading, 
serving adequately as a form of 
money. It was even accepted by 
American settlers as payment for 
blankets or food, and sometimes 
manufactured by shrewd settlers 
and traded to the Indians for furs. 








NEED SCHOOL MONEY? 


Wampum today is just a slang term 
for money, but whatever you call it, 
it takes a heap big amount to meet 
Back-to-School expenses. If you 
need extra money for school, do as 
your friends and neighbors do... 
see us for a PF BACK-TO-SCHOOL 
LOAN. Check your phone book for 
the nearest Pacific Finance Loan 
office. 





FINANCE “s0n- 


HOME OFFICE: LOS ANGELES 
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planting. It will grow to 3 feet. 

Natal plum (Carissa grandiflora) was men- 
tioned above because it has a compact 
form. There is also a prostrate form avail- 
able (sold as variety prostrata) that will 
provide a spreading, glossy mat no deeper 
than a ground cover of ivy. Its thorny 
branches will discourage traffic. 
Pyracantha generally grows vigorously and 
rampantly, but many gardeners tolerate 
this growth habit because they love the 
welcome color of its berry display in fall 
and winter. These tall growing evergreen 
pyracanthas have become somewhat re- 
fined when treated as espalier plants, but 
most of them still want to grow up. 
Some nurseries are now offering a pyra- 
cantha that will behave as a 2 to 3-foot 
ground cover. They call it pyracantha 
Santa Cruz Prostrata. It will give you 
large red berries in the fall, lasting well 
into the winter. It spreads 6 to 8 feet. 
You may occasionally have to cut out 
center branches because they tend to 
arch up and outward. 

Cc . ary (Rosmarinus officinalis) 
now has a prostrate form (R. o. pros- 
tratus) that seems to fit into the garden 
in so many more places than the species 
that gardeners rarely think of planting 
the 4 to 6-foot shrub. It will give you the 
aromatic gray-green leaves used in cook- 
ing and the same show of light blue flow- 
ers. It grows only 15 inches high but 
spreads 4 to 8 feet. 

Plant the prostrate rosemary at the top 
of a wall and let it spill over. It makes a 
first-rate ground cover for sunny banks, 
and it fits into rocky crevices. One plant 
will not overwhelm the herb garden. And 
it grows well in pots and containers. 





DWARF FORMS 

Greenleaf aucuba (A. japonica) is one of 
the most highly valued evergreen shade 
plants. Its large, dark green leaves are 
crisp and glossy all year. It is tall, grow- 
ing to 6 to 10 feet, and spreads to 5 to 7 
feet, forming an irregular informal shrub. 
If you plant a male plant with the female 
plants, you will be rewarded with clusters 
of shiny red berries in winter. Because of 
its bulkiness, greenleaf aucuba needs a 
fair amount of space. 

Nurserymen now offer a dwarf form (A. j. 
nana) that has the same clean, shining 
appearance as the species but grows to 
only 3 feet and is very compact. It will 
bear unusually large scarlet fruits in win- 
ter if you plant a male plant with the 
female plants. With the dwarf aucuba, 
you can now bring the elegance of the 
species into much more confined shady 
areas, such as a low foundation, narrow 
raised beds, small patio plantings, and 
small containers. 

Purpleleaf Japanese barberry (Berberis 
thunbergii atropurpurea) is valued for 
the warm glowing color of the foliage, a 
special accent against a background of 











A Cutler-Hammer 
UNIT BREAKER 


in your 
new 
home 







ENDS the i. 
blown fuse Nuisance forever! 


Be sure a Cutler-Hammer Unit Breaker is in 
your plans for wiring your new home or for 
the rewiring of an old one. It costs so little you 
must not miss its many advantages. Then when 
lights blink out because of an overload, you 
only have to reset a little lever that has snapped 
out of position. No fuses to hunt, nothing to 
replace, nothing to buy. So easy and safe to 
reset a child can do it. 

The Cutler-Hammer Unit Breaker is so good 
looking you need not hide it. Install it in the 
kitchen or wherever it will be most convenient. 
It is the mark of a truly modern home. Know 
the facts; have your wiring plans figured two 
ways... with fuses and with a Cutler-Hammer 
Unit Breaker. You'll be amazed at the slight 
difference in cost to have the latest and the 
best. Write now for our free booklet. 


CUTLER-HAMMER, Inc., 1399 St. Paul Ave., 
Milwaukee 1, Wisconsin, 


FREE 
BOOKLET 


Tells facts 
about new, 

better home elec- 
trical protection, Write 
TODAY for your copy. 


SSUGET RID OF RATS 
AND MICE AOREVER 


You don’t have to be an expert... 


anyone can use clean, odorless d-CON! 


Don’t gamble with the 27 dread diseases known 
to be carried by rats and mice. End property loss, 
food contamination and risk of fires caused by 
these vicious rodents. Follow simple directions and 
d-CON is safe to use around children and your 
favorite cat or dog, yet so effective it rids your 
property of rats and mice forever. 


Why d-CON exclusive blend LX3-2-1 
works where traps and poisons fail 


Rats are smart. As soon as one or two are caught 
in traps or killed by poison, the rest of the rat 
colony becomes bait-shy. Because d-CON is odor- 
less, tasteless and causes no pain, rats and mice 
never realize that d-CON exclusive blend LX3-2-1 
is causing their death. That’s why d-CON is 
America’s best-selling rat and mouse killer. 








d-CON, 

USED AS DIRECTED, IS 
GUARANTEED TO RID YOUR 
PLACE OF EVERY RAT AND 
MOUSE IN 15 DAYS OR 
YOUR MONEY BACK! 


Get d-CON at drug, grocery, . 
hardware, feed, dept. stores 





SUNSET IS THE PERFECT GIFT 


Priced reasonably at $4 for 2 years, 
$5 for 3 years, $2.50 for | year. 


SUNSET, Menlo Park, California 
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green. Even after the leaves fall, the bead- 
like scarlet berries are colorful. The shrub 
will grow to 5 to 6 feet high. 

A new dwarf form, berberis Crimson 
Pygmy brings this wonderful color accent 
to the low sunny border or low founda- 
tion. It grows only 8 to 10 inches high 
and has beautiful oxblood foliage. 
Heavenly bamboo (Nandina domestica), 
light, airy, and colorful, has proven itself 
a most versatile garden plant. It is usu- 
ally evergreen but may drop its leaves in 
cold areas. The light green leaves show 
the willowy pattern of many leaflets. New 
growth is pink to bronzy red in spring, 
and the mature foliage picks up purple, 
bronze, and red tints in fall and winter. 
In spring large feathery clusters of 
creamy white flowers are followed by 
shiny red berries. Nandina is a narrow, 
upright shrub that grows to 6 to 8 feet. 
Although nandina can be kept to 3 feet 
by pruning, there is now available a 
dwarf nandina, called variety nana, that 
will stay at about 3 feet. It tends to grow 
more compact, is wider at the base than 
the species, and has slightly smaller 
leaves and leaflets. It takes the same place 
in the garden, or in containers, as the tall 
growing species, but where lower height 
is wanted, it’s a better choice. 
Pomegranate (Punica granatum), best 
known for its large red fruits with ruby 
red edible seeds, makes a handsome gar- 
den shrub. It grows as a 10 to 15-foot, 
fountain-like clump heavily clothed with 
bright green, glossy foliage. In summer 
brilliant orange-red flowers appear. In 
fall, before the leaves drop, they turn 
saffron yellow, and these, together with 
the burnished red fruits. make a colorful 
display. A pomegranate needs space be- 
cause it will spread to 8 to 12 feet. It’s 
best used as an informal hedge screen. 
The dwarf pomegranate (P. g. nana) will 
give you all the color of the species, and 
it also has many more uses in the small 
garden. It’s a miniature in every way— 
smaller leaves, flowers, and fruits (these 
are not edible)—and it will grow only to 
3 feet. You can use it as a low hedge and 
with other low shrubs. It makes an at- 
tractive container plant for sunny patios. 
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Straight-line planting 


It is sometimes difficult to keep the string 
taut between stakes when you are stretch- 
ing it out as a guide for straight planting 
rows. Cut rubber bands from an old inner 
tube and tie one to each end of the string. 
Space the stakes so that when the rubber 
bands are slipped over them, all the slack 
will be taken up by the bands.—?P. W’. ©., 
Chehalis, Washington. 
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Check these insects: 
Save your lawn 





<—— 

LAWN MOTHS. They lay eggs of devastating 
sod webworm larvae. To get rid of moths: 
Treat lawn with ORTHO Dieldrin Spray. 








WHITE GRUBS. Pull grass to see if it comes up 
easily in a dead clump. Treatment: drench 
with ORTHO Dieldrin Spray, water heavily. 








FIERY SKIPPERS. Look for small, brownish- 
yellow worms in round dead spots of grass. 
Treatment: cut, water lawn; spray ORTHO 
Dieldrin. 


—- 


BLACK BEETLES. These beetles lay eggs of 


4 vicious larvae—white grubs. To control bee- 








tles, spray grass with ORTHO Dieldrin Spray. 








CUTWORMS. Double-check: look for small 
holes leading into roots. Treatment: drench 
with ORTHO Dieldrin Spray. Water after 
application. 








—-> 
SOD WEBWORMS. Apply diluted insecticide to 
small area of lawn. If worms appear, treat 
entire lawn; cut and water lawn; spray. with 
ORTHO Dieldrin Spray. 





Easy to apply—use the ORTHO 
Lawn Sprayer attached to your hose 








OrTHo 
DIELDRIN 
SPRAY 





T. M. REG. U.S. PAT. OFF.: ORTHO 
California Spray-Chemical Corp., Richmond, Whittier, Calif.; Phoenix, Arizona; Portland, Oregon a 
mee ll a ee  D 
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PONCE DE LEON SEARCHED IN VAIN FOR THE 








WHIRLPOOL = BATH 


Whirlpool bathing is modern ‘Fountain of 
Youth." It offers figure control, complexion 
control, firmness control and tension control. 
Try the portable Jacuzzi in your bathtub. 


Fully Guaranteed 
Absolutely Safe 





Place the portable Jacuzzi in 
your bathtub Millions of tiny 
bubbles whirl in turbulent 
water with penetrating heat. 














"JACUZZI BROS., INC. | PHONE OR WRITE TODAY FOR FREE HOME TRIAL 


( Hydrotherapy Division, Dept. S9 
1440 San Pablo Avenve 

















; Berkeley 2, Calif, Phone LAndscape 6-0334 
1 Please send me 16-page booklet,and ; 
i name of my nearest dealer. , La Jolla... 
i | would like a free home trial. 
i 1 understand there is no obligation. # Modesto 
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Stop Hard-Water 
Headaches! 


~~ EVAS 


WATER 
CONDITIONER 


Solve your many 
Water Problems 


120-Day Money-Back Guarantee 


An EVIS needs NO CHEMICALS, NO 
RECHARGING, NO ELECTRICITY! 
Never wears out! Simply clamps onto the 
water line, takes no floor space. With 
EVIS you use less detergents and soaps, 
heat water faster, get clothes 
cleaner, whiter, brighter. 
Your water heater and 
plumbing stay free of 
scum and scale. Most 
economical way to 
condition water. See 
your local appliance 
dealer or write us, 

today. 
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MANUFACTURING CO. 


No. Rockwe t., Chicago 45, Ill 
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EVIS 
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« Calistoga Calistoga 2-5587 
Sree ........... 


} Oakland. HI 4-5316 
' Palo Alto... DA 5-5735 





AM 8-6297 Stockton ... 
= GL 4-3055 Phoenix, Ariz... AL 3-1798 
y Los Angeles...AN 1-8166 Idaho Falls, Idaho... JA 3-0401 
LA 2-1079 Portland, Ore........ CA 3-8214 
Salt Lake City, Utah EM 4-8166 
: Aberdeen, Wash.. Aberdeen 655 
, Sacramento... GI 3-2490 Seattie, Wash......EL 4545 


; Beverly Hills..CR 6-3435 San Anselmo... GL 3-3200 
San Francisco ........ GA 1-6492 
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Weighs Accurately 
On Any Surface 


NOTHING ELSE LIKE IT— 
Exclusive new Hanson weighing 
mechanism. Wilk weigh accu- 
rately on carpet or uneven tile 
floor. Use it in your carpeted bed- 
room or bathroomoron any floor 
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HANSON SCALE CO 


DY WHITE AND 
| COLORS 


Ye) at $795 


Has handle 
and st a-way 
f bracket 


1888) Northbrook, Il! 








BOOK REVIEW: 


Having fun with 
pods and cones 


We've just finished reading Decorating 
with Pods and Cones, by Eleanor Van 
Rensselaer (D. Van Nostrand Company, 
Inc., Princeton, New Jersey, 1957; $4.95). 
Don’t let the title fool you. The author 
is not talking to the technique-minded 
craftsman only. She presents this as a 
two-part hobby: first, the collecting of 
materials; second, their assembly into dec- 
orative accessories. 

On the latter count, the book is a most 
satisfactory how-to-do-it manual. It takes 
you through all the mechanics: how to 
treat the materials, what tools and equip- 
ment to use, lists of suitable plants. Al- 
though it recommends that you design 
your own projects, the 62 photographs 
and methods outlined add up to patterns 
for easy copying. 

But the charm of the book—and probably 
the real charm of the hobby—is in the 
approach to the collection of materials. 
Says the author, “Here is a hobby that 
will take you out into the garden, for 
walks along roadsides or through parks, 
or perhaps to visit an old garden of un- 
usual plants. It offers an incentive for a 
drive, a picnic, or a mountain excursion.” 
In another passage: “One of the rewards 
of my hobby comes from watching chil- 
dren develop an interest in nature when 
they see my cones and pods. From this 
they become aware of the wide variety 
of forms to be found, and really begin to 
see all the plants around them.” 

The book is lively with the delight of the 
observant: 

“My husband and I are fond of the Sierra 
in late May and early June when the 
forest sparkles and looks freshly washed. 
Collecting is not easy then, for few cones 
have fallen, but . . . we may find inter- 
esting bark, weathered woods, cones of 
unusual shape and color.” 

“First, you may notice the design of a 
bud, the curve of a bough, or the subtle 
color shading in one small cone. Observa- 
tion of details opens a whole new world.” 
In a section on growing your own plant 
materials—an inevitable step for the seri- 
ous collector—Mrs. Rensselaer takes the 
adventure of awareness to the garden. 
“When least expected, there is a new bud, 
flower, or pod to be gathered. . . . When 
sweet William pods have frilled cups full 
of black seeds, I save some to plant and 
others for covering bases of tree forms. 
. . . When pods on my lilac bushes are 
fully formed but still green, I gather some. 
Later. I collect others that have turned 
brown and are fully open.” 
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Floating Action makes The “OVERHEAD DOOR” 


easiest to open! 

















6 i b Only The ‘‘OvERHEAD Door” will add so much 










prestige to your home. On/y this door glides up 


Here’s the secret of the superiority of and out of sight with a feather-light lift! Made 
The “OVERHEAD DOOR”—Floating Action only by the pioneers in upward-acting sectional 








e A feather touch and this sectional door glides up doors. Residential, commercial 
1 and over on rollers and tracks — quietly, safely. and industrial installations in a 
¢ Seals snugly to shut out-wind and rain. a cae 
: : complete range of prices . . . and 
e Installed and serviced only by factory-trained : : é ; F 
Uh workmen—sold with a complete warranty! with Ultronic radio operation. 
H) © Beautiful, enduring...adds new, livable space. 


Ask your nearby distributor for FREE FOLDER! 


Sold only by these distributors in this area: 





















CALIFORN OVERHEA 
| OVERHEAD 'BOOR COMPANY of . . cae peer COMPANY Of ses 
BERKELEY —3026 Ashby Ave. LAS VEGAS-—Laing-Garrett 
EUREKA-ARCATA of te Inc. 
Route 3, Box 3628, Arcata 
FRESNO—7189 N. Friant Rd. UTA TRADE MARK 
te SACRAMENTO-2140 Sutterville Rd. OVERHEAD DOOR COMPANY of. 
SAN FRANCISCO-913 Airport Bivd,, UTAH—1000 S. State St., Salt Lake City 
So. San Francisco COLORADO 
SANTA CLARA VALLEY OVERHEAD DOOR COMPANY of. se For 36 years more people have 
Lawrence Station Rd. & Eiko Dr., DENVER—4555 Brighton Bivd. e ” 
P. O. Box 696, Sunnyvale COLORADO SPRINGS— bought The "OVERHEAD DOOR” than any other brand! 
D> 
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How to protect your | 


whole garden with 
just one insecticide 








Cabbage Looper Gladiolus Thrips 


WORMS — Malathion, in sprays or dusts, kills 
worms, loopers, leaf miners, caterpillars, etc. 
THRIPS — Malathion also protects your whole 
garden from thrips, beetles, mealybugs, lacebugs. 





Aphid Red Spider Mite 


APHIDS — (Plant lice) Deform foliage, exude 
sticky “honeydew”. Build up fast. Malathion gives 
quick kill. MITES — Tiny. You'll find them under 
leaves. “Brown” foliage of most plants. 





Codling Moth Leafhopper 


FRUIT WORMS — Malathion protects trees, 
small fruits from worms, leaf roilers, aphids, 
mites. LEAFHOPPERS — Cause “burned” areas 
on foliage, blooms. Whatever you grow, malathion 
kills the insects you’re likely to encounter, 





Housefly 


Oyster Shell Scale 


SCALES — Disficure fruit, leaves, limbs. Nat- 
ural armor makes them hard to control, except 
with malathion. FLIES — One malathion spray 
kills flies (and mosquitoes) 2 to 4 weeks, including 
DDT-resistant strains. Spray patio, porch, refuse. 


MALATHION — Solves 
problem of which insecti- 
cide to use against which 
insect. Leading manufac- 
turers offer malathion 
sprays and dusts. Check 
label for... malathion. 


MALATHION 


— CYANAMID — 


AMERICAN CYANAMID COMPANY 


PHOSPHATES AND NITROGEN DIVISION 
30 ROCKEFELLER PLAZA, N. Y. 20, N. Y. 
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Tropical palms and feathery ferns enjoy 
the shelter of driveway overhang, high 
wall in this San Dimas, California, garden 


With just a little 
protection... 


Tender plants that won’t grow in gardens 
subject to frosts and hot, drying winds 
may do fine if you plant them where they 
have just a minimum of extra protection. 
In San Dimas, California, winter temper- 
atures sometimes drop to 26°, but the 
Edward Michael’s house has a wide over- 
hang that shelters an entrance planting of 
papyrus (Cyperus papyrus), giant bird of 
paradise (Strelitzia nicolai), rattan palm 
(Rhapis humilis), and Tasmanian tree 
fern (Dicksonia antarctica), As you can 
see in the photograph, the plants are 
growing as luxuriantly here as they would 
in the frostless areas along the coast. 
Not clearly shown, but at the right and 
out of the picture, are a group of hibiscus 
which add vivid color to the entrance 
planting from late spring through fall. 
The planting is on the east side of the 
house, so these plants receive adequate 
protection from the hot afternoon sun. 
The six-foot concrete block wall shields 
the plants from blustery north winds. 
Baby’s tears (Helxine soleirolii) forms a 
dense, cool, luxuriant ground cover for 
the shade plants and is a green extension 
of the dichondra lawn. 

Besides these plants, the owners grow 
New Zealand schefflera (S. digitata) and 
Moreton bay fig (Ficus macrophylla) in 
large containers under the protecting roof 
of the car port. 

Water and drainage also play an inipor- 
tant role. The plants are watered several 
times a week during the hot summer 
months, and the foliage is lightly sprin- 
kled in late afternoon on the hottest days. 
During the winter months, watering is 
kept to a minimum. 

During late spring, summer months, many 
of these tropical and subtropical plants 
usually get a thinning, or pruning, to keep 
them growing within their limits. 








POWERFUL NEW PLUNGER CLEARS 


CLOGGED TOILETS 








NEVER AGAIN that sick feeling 
when your toilet overflows 


‘TOILAFLEX’ 
Toilet Plunger 


Ordinary plungers don’t seat properly. 
They permit compressed air and water 
to splash hack. Thus you not only have 
a mess, but you lose the very pressure 
you need to clear the obstruction. 

With “Toilafiex”’, expressly designed for 
toilets, no air or water can escape. The 
| full pressure plows through the clogging 
mass and swishes it down. Can’t miss! 











© Double-size cup, double-pressure 
¢ Tapered tail gives air-tight fit 
® Designed to flex at any angle 
© Centers itself, can’t skid around 


For positive insurance against stuffed 
toilet, have a “Toilaflex” in your home. 
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AT MOST HARDWARE STORES 
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Neglected cracks and gaps in roofing, 
siding and around windows and doors 
lead to expensive damage to plaster, 
wallpaper, paint, wood, metal. Seal 
them quickly, easily, permanently 
with Handi-calk. 


HANDI-CALK DIVISION Dept. S-4 
1035 WRIGHT AVENUE, RICHMOND, CALIFORNIA 


Get the orange and blue Handi cath « 


“Home Colk Check List” 
.. the "Where, When 
and How” of colking. 
Send postcard for 
your copy today! 


leading paint, hardware and building su 
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Curved headers edge the concrete patio 
and lawn. Rocks and baby pinks between 





Header boards 


Nm CUrVES 


Concrete in the garden takes on a different 
look if it is poured in curved forms instead 
of the more usual rectangular shapes. This 
garden of Dr. and Mrs. Gordon Pulford 
of Palo Alto, California, designed by 
Landscape Architect Gil Rovianek, is a 
good example. 

These were the steps in installing the 
curved header boards around the edges: 
Since the landscape plan indicated the 
radius of each curve, it was easy to hold 
a string at each outer point and scribe 
the shapes on the ground. Then 1 by 2- 
inch stakes were driven in along the line 
at frequent intervals for a constant bend. 





Lengths of % by 4-inch redwood were 
hand-selected at the lumber yard for 
thinness. They were soaked in water to 
make bending easier. 

One piece was bent to fit the stakes and 
nailed into place, with the top edge even 
with the finished grade. The other two 
pieces were then nailed on to make a 
triple-thickness header. The stakes were 
cut off an inch below finish grade. 








Close-up shows how the shadow lines be- 
tween the headers accent curved shape 
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Enjoy 
outdoor 
living 
more 
with 
new... 
exciting Anchor 





q 
Fence 


or write: ANCHOR FENCE, 629 Putnam 
Drive, Whittier California. Other offices in 


Long Beach, Sacramento, San Francisco, 
Oakland and Seattle. 

Because it’s an ideal framework for shrubs ence 

and vines, Anchor “California’’ Fence ‘ 

makes planning and planting fun. And—its | pivisiee et ANCHOR POST PRODUCTS, m 

beauty, charm and privacy last for years ; abba a 

with little or no maintenance. 


New beauty, privacy and protection become 
part of your outdoor living when you install 
attractive Anchor ‘California’ Fence. 
Although it appears a solid wall from a 
distance, Anchor “‘California’’ Fence allows 
cooling breezes to pass through easily. The 
unique design combines the durability of 
chain link with the softening effect of wood. 


Plants in: Cattesinn, Md.; iinet, Texas; and 
Whittier, California Sold direct from Factory 
Branches and Warehouses in all principal cities 


Call for a free estimate on Anchor Fence, 














BUILT-IN 


Lighting 


ideal for all your rooms 


Kirlin, the original built-in lighting fixtures, are most widely used 








for over-all lighting for two reasons. You get more adequate THE GENUINE irli n 

diffused light from the same size bulb and, because nothing dangles BEARS THE NAME 

from the ceiling, there is nothing to catch your eye pe RR ee eee 

(or the dust). Installed costs are less too, which is | the Kirlin Company, | 

why your architect recommends them and your | 3435 E. Jefferson Avenue, 

builder uses them. | Detroit 7, Michigan. 1 
Please send free literature on modern genvine I 


Why you should insist on KIRLIN 
* GlasSurfaced aluminum reflectors 
* Easily installed between joists 
* In stock at leading electrical stores 
* Retall—from $14.00 


Kirlin Lighting. 
Name 
Address 

City. Zone. 


a ee ce cae ee ce ce ees ea es aan ce ea> came enue ax exall 








State. 
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Take Guesswork out 
of Decorating... 


DURUM 
SBN 





‘From your 
Super*Kem-Tone 


Dealer 


e Color Harmony Book 
makes painting and dec- 
Orating easy. 

e Shows 1500 lovely 
color schemes in big 
full-page paint samples. 


@e An exclusive Super 
Kem-Tone color service. 
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CRITICAL STEP: Removing the plant to root prune, trim 





1- Juniper has grown for two years in 

this container and is ready for root 
pruning, trimming, new soil. Here, Mrs. 
Leach cuts along edges to separate roots 
that adhere to container’s inside surface 





While plant soaks in water (one 
hour), container is made ready for 
replanting. Broken pieces of flower pot go 
over the drainage holes, and bottom sur- 
face is lightly sprinkled with some gravel 
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The plant has been removed from its 
container by rocking root ball back 
and forth to break bottom roots, and here 
it has been placed in tub of water. Old 
dirt is being washed and worked off roots 


4 . Next comes the root pruning. While 

Mrs. Leach holds tree, Mr. Leach 
does the cutting. By the time the job was 
finished, the root ball was approximately 
half the width and depth you see here 


To make a plant grow 
forever at the same size 


Probably the most forbidding aspect of 
growing bonsai (or growing anything per- 
manently in a small container) is the 
necessity for occasional root pruning. The 
gardener who thinks nothing of snipping, 
pinching, and pruning the foliage of a 
plant is too often horrified at the thought 
of tampering with the roots. 

In the photographs on these pages, we 
take you through an operation (not as 
major as it looks) on a mature juniper. 
The “surgeons” are Mr. and Mrs. Sterling 
Leach of Reseda, California, whose hobby 
is bonsai (page 76, June 1957 Sunset). 
The Leaches follow this plan in their 
culture of bonsais: They start with a soil 
mixture of equal parts sand, soil, and com- 
posted bean straw. They limit fertilizers 
to the minimum needed to keep the plant 





5: Here, they decide on placement and 

angle and elevation of the root ball. 
These are weighty decisions, almost as 
important as deciding which pruning cuts 


vy 


to make (see picture 7 on the next page) 
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Wizard Kitchen 
Designed by 
Porker Heath 


New Wizard 
Automatic Burner* 
Never Forgets: 





1. Set the heat. 2. At proper heat, 3. As pan cools, 
Flame /ights flame goes down flame goes up 
automatically... automatically ... automatically .. 


Just turn a dial and walk away! Even milk can’t boil over 
when you set Wizard’s new “Uni-Matic” top burner to 


“watch the pot”. Flame goes up or down automati- 






cally to hold exactly the temperature you set—150° 
to 400°. Makes any pan automatic! 










Add to this Wizard's huge full width oven with automatic 
lighting, and Robertshaw automatic heat control, “Simmer * 

& Available on gas 
or electric Wizards 


styling and space-saving 30-inch size—and you have a range ——— 


Save” burners, pin-point pilots, big roll-out broiler, smart new 





you'll be happy and proud to own! 3 








See the complete line of Wizard Ranges—gas or electric— a 
at Western Auto this week. Easy terms. 


Wizard Automatic Washer Wizard Water Heaters, 





gets even clean clothes — gasorelectric, dual glass- 
cleaner, yet won’t “set” lined. 20 to 52 gallon 
wrinkles, even in blankets! — capacities. 





WITH THE NATIONAL BRANDS YOU CAN TRUST. 


Berohenger 





STORES AND ASSOCIATE STORES % 





Improve your home with 








JM WOOD FIBRE PRODUCTS 


























Easy to install—Nail them or 
staple them, they go up fast. 
Lightning Joint conceals fasten- 
ers, assures perfect alignment. 


a Send far Free Booklet/ Learn how easily you 

can cut down disturbing noise. Address Johns- 

Manville at one of these offices: 816 W. Fifth St., 

Los Angeles 17; 116 New Montgomery St., San 
Francisco 5; 777 Thomas St., Seattle 9. 

Naine 

Street 

\ City 

State 

















Now you can enjoy peace and quiet in any room of 
your house. Secret is to install a ceiling of J-M Fibretex 
Acoustical Panels. Made of clean, pine fibers, each 
panel is drilled in random or standard patterns to 
create hundreds of noise-trapping holes. They absorb 
up to 75% of the room noise that strikes them. 

Pre-finished in white—or repaint them if you wish— 
they add a handsome note to any room. 

Ask your J-M building materials dealer about 
Fibretex Acoustical Panels. You'll be pleasantly sur- 
prised to find out how little it costs to have this noise- 
quieting, modern ceiling. 





Jouns-MANVILLE 
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Build or modernize better with 
JM WOOD FIBRE PRODUCTS 


Through research and years of experience, Johns-Manville 
has developed many exciting new wood fibre products 
which contribute to better construction at lower cost. 


New ceilings for old... J-M Dec- 
orative Ceiling Panels come in ivory or 
white, have Lightning Joint for quick, 
easy installation. 





Extra strength and protection 
...J-M Strongbord”® insulates as it 
builds. An extra-strong, multipurpose 
sheathing and sidewall. 





To add another room ... J-M 
Wall Planks come in four decorator 
colors...quickly convert unused space 
into a smart new room. 





New 3-in-1 Roofdeck ... 
provides insulation, roofdeck 
and ceiling all in one. Saves up 
to $250 per house. 


Modern roof insulation . . . J-M 
Roofinsul® cuts heating and cooling 
costs in industrial and commercial 
buildings. 





Solves dozens of building prob- a 
lems... J-M Building Board covers * 
large areas fast. Easy to nail and saw. 

















JOHNS -MANVILL 
* To learn more about any of these products, 


write Johns-Manville, 116 New Montgomery 


PRODOGTS Street, San Francisco 5, California. 
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. While Mr. Leach holds root-pruned 
plant at the position they decided 

on, Mrs. Leach carefully fills in with soil 
under and around the roots. They leave 
a few roots showing around the stem 








7: Now comes what Leaches regard as 
the most fun: pruning the tree. If 


you compare this picture and the one be- 
low with picture 1 on page 164, you will 
see that most of the cuts were small ones 


healthy but not to force growth. They 
feed with a slow-releasing nitrogen ferti- 
lizer, once in March, again in August. 

In most cases, transplanting for root 
pruning is done in March, but can be 
done at almost any time if the plant is 
protected from wind and hot sun. 





we PME REN AA CH 














Final step: placing rocks at the base 
of the tree. Rocks help balance the 
composition. Leaches pick up rocks for 
their container arrangements wherever 
they go—the desert, coast, or mountains 
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now high-fashion colors for bathrooms 


As gay as a party...as exciting, too! American-Standard high-fashion colors bring a wonderful new 


look to bathrooms. There is a warm radiance...cool smartness...lasting beauty in the full range of 


eight colors. And there is a newer, more modern look to each bath, each toilet, each lavatory. Be 


ready for compliments...you will get them...when you choose American-Standard for your bathroom. 


Many new color schemes are shown in our new bathroom American-Stardard 


booklet. For your copy send 10¢ to cover mailing 


AMERICAN-STANDARD, PLUMBING AND HEATING DIVISION, 


40 West 40th Street, New York 18, N.Y. PLUMBING AND HEATING DIVISION 





























Here is a living wreath that is ready for 
display at any time of the year. Designed 
by Mrs. Eleanor Van Rensselaer of Sara- 
toga, California, it is suitable for decora- 
tion indoors or on the patio. Hang it on 
a wall, or use it with candles or a figurine 
as a table centerpiece. 





To create an 


interesting pattern, use 


] Materials needed: wire frame, sandy 
e soil or commercial potting mix, alu- 
minum foil, copper wire, plants, sphagnum 











Fill foil ring with moistened potting 

ei e 
mix. Plant rooted succulents, cut- 
tings; arrange them in 3 matched sections 
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ROBERT COX 


Wreath of succulents planted in January, photographed in June 


Decoration... a living wreath 


many kinds of succulents. Smaller types 
with a flat growth habit are best. Plant 
the wreath a third at a time, spacing 
large plants evenly around the ring, 
smaller ones between for good balance. 
Don’t hang the wreath for a few days 
after planting to give the roots of the 
succulents a chance to get established. 





y To shape semicircles of heavy alu- 
e minum foil inside wire frame, slash 


around roil’s inner edge. Form into trough 





4 When wreath is planted, cover all the 
* exposed foil with moist sphagnum 
moss. Wrap with wire. Water frequently 
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from nature 
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House in Marin County, Calif. 
Architects: Campbell & Wong, San Francisco 


to provide the 
perfect setting 
Cee cae 


Cabots 
RANCH HOUSE 
HUES? 


Blend your home into the landscape 
with these beautiful stain finishes. They 
enhance the wood with delicate pastel 
tints or dramatic deep tones, never 
masking the texture. They go on 
smoothly and easily...even for an 
amateur... won't crack, peel or blister 
...give years of protection. They cost 
only half as much as good house paint. 
And many of the 18 handsome colors 
including Alcazar Brown, Mariposa Red- 
wood, Mimosa Yellow, Hacienda Gray, 
Philippine Mahogany, and Cameo Pink 
are exclusive with Cabot. 


F a Tier, 
A quality product ftom Cabot Laboratories 
mami ARG chests dns 1877 
== 


aul bekt 


For color card, contact: 
L. A. HUNTINGTON PARK L.M. Scofield Co. 
SAN FRANCISCO Condon & Co. 
PORTLAND Pacific Builders Supply Co. 
SEATTLE Galbraith & Co. 
VANCOUVER, B. C. J.S. Tait & Co., Ltd. 
HONOLULU, T. H. Russell R. Ames 


or write to: 
SAMUEL CABOT INC. 
917 Oliver Building, Boston 9, Mass. 
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Country living 


in the West 





Wagon, buggy, and carriage wheels . . . questions 


on water purity and manures... a sprinkler rack 





“We're safe. They just want our wheels to decorate the front of their tepee” 


Five months ago Country living in the 
West showed a picture of an entrance 
gate made of iron hay rake wheels. The 
gate was described as much lighter and 
more wieldy than bulky wooden wagon 
wheels. This prompted Mr. and Mrs. Jack 
E. Moody, of Olympia, Washington, to 
send us a photograph (shown below) of 
their buggy wheel gates, in defense of the 
wooden spoke. The Moodys handled their 
wheels well. They produced a sturdy, easy 
swinging, elegant looking gate. They 
avoided the boxing-in or framing that is 
- usually necessary to hold wheels in place. 
The gate assembly is sketched below. 


Wil 


Ya"x 2" FLAT BAR DRILLED 
FOR GATE HINGE PIN 


WELD 
6x6" 


Li FT Cae biamcten 
ee 7 STRAP BOLT y= 


A 




















| < 


| | Va"x 12" 
| FLAT BAR 











Notice that the scrollwork bracing is de- 
signed so that each wheel is supported at 
4 points. That way, the wheels are held 
rigid, with no possibility of racking -or 
wobbling. The hinge pin bar is made from 
VY by 2-inch steel. 


Wheel bridle rack 


The Glenn Dehlinger family of Klamath 
Falls, Oregon, kept adding to their col- 
lection of bridles until they ran out of 
space on the tack room walls. Out of this 


JACK E. MOODY 





Gate made of buggy wheels mounted with iron scrollwork, opens off terrace into road 
that leads uphill to barn. Owner designed scrollwork, had it done at welding shop 
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need for bridle space came the wheel rack 
pictured below, built with a light carriage 
wheel, some sheet metal, and a length of 
heavy pipe. The pipe is welded to a steel 
plate; plate is bolted to the floor. 
Individual curved hangers of heavy gage 
sheet metal are welded onto the rim of 
the wheel at intervals. They hold the 
shape of the bridles’ headstalls. 


WILLIAM DECKER 





Pe a 


This wheel holds a collection of 16 bridles. 
It rotates on pipe mounted on floor, pre- 
senting whatever piece of gear you want 


oN: tal 


Questions and aANSWETS 


6 


A Country living reader recently wrote, “as 
a long-time Sunset reader and admiret;” 
to ask questions on “some topics that 
have not been included in the magazine.” 
They all apply especially to country living 
situations. We'll give the best answers 
we know to date. (If you have other 
questions along these general lines, write 
to Country living in the West, Sunset 
Magazine, Menlo Park, California.) 


ABOUT PURITY OF STREAM WATER 
“When is water safe to drink? Personally, 
we err on the side of safety, but recently 
I have had Boy Scouts, Cub Scouts, and 
the police chief’s wife tell me that a creek 
below our property, into which every 
septic field in the area drains, is safe 
because it’s running! If ignorance is that 
widespread, a comment might not be 
amiss.” 

The possible causes of contamination are 
numerous and complex. The fact that 
water is running is definitely not a guar- 
antee of its purity. Fast running water 
does pick up oxygen, which removes 
some off-tastes but does not purify the 
water. The only way we know to get a 
reliable answer is to have the county 
health department or a private laboratory 
analyze a sample of the water. 


CROPS IN SEPTIC TANK FIELDS 
“T called the county health department, 


SUNSET 























asking whether it was safe to plant above- 
ground vegetables in a plot close to neigh- 
bors’ septic fields. The person I talked 
to had no knowledge of the subject. With 
rural areas becoming heavily populated, 
this is a pertinent question.” 

It is safe to grow and harvest above- 
ground vegetables in a plot near a prop- 
erly-functioning septic tank drain field. 
But if the drain field gives off a bad odor 
and if water stands on the surface, don’t 
plant edible crops in it or beside it and 
don’t go near it yourself any more than 
necessary until it is functioning properly. 


VALUES OF DIFFERENT MANURES 

“I’ve been told that horse manure has no 
fertilizer value; that it equals cow ma- 
nure; that it is probably all right to use. 
Again, ignorance is abroad. My garden 
book doesn’t say anything about it specif- 
ically and no two people seem to agree.” 
The value of any manure, in terms of 
its nitrogen content, depends on what the 
animal has been eating, so nitrogen per- 
centages will fluctuate. However, in an 
average analysis, these are typical per- 
centages of nitrogen: horse manure and 
cow manure, .7 per cent; steer manure 
(i.e. feedlot steer manure), 2.0 per cent; 
rabbit manure, 2.0 per cent; poultry drop- 
pings, 4.0 per cent. 


Sprinkler pipe rack 


You cancel out some of the convenience 
of lightweight, portable sprinkler pipe 
lines if you stack them jack-straw fashion 
when not in use. This rack, on the 
Carmelo Panetta place in Carmel Valley, 
California, holds pipes neatly in order, 
away from wheels, feet, and mud. 

The rack’s legs and the crosspieces that 
hold the pipes are 2 by 4’s. The cross- 
pieces are braced against the shed wall, 
se no supporting legs are needed on the 
inside. 

Notice that the sections are laid with the 
sprinkler ends together at one end. If you 
paint stripes at the pipes’ balance points, 
you speed the job of picking them out 
and moving them. 





Rack alongside a shed like this makes a 
safe, out-of-the-way place for storing 
your portable sprinkler pipe sections 
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Root water splashing down 


causes trouble and expense. 


drainage. 





Orangeburg Pipe and Fit- 
tings make ideal run-off 
lines. 


sy 


- 





EBURG 


Qain What” Roof Wale Clway/ 
with ORANGEBURG“ 


ROOT-PROOF PIPE 


All over the U.S.A., home owners are using 
Orangeburg downspout run-offs to protect 
their lawns . . . to keep basements or crawl 
spaces dry. Orangeburg makes ideal run- 
off lines because it is easy and inexpensive to 
install. Lightweight 8-foot lengths save 
installation costs. Taperweld Joints seal root- 
proof with a few hammer taps . . . no cement, 
no compounds. Orangeburg is strong and 
tough. Lines 50 years old, going strong 
today, are proof of its durability. 


Over 250,000,000 Feet in Service! 


Use Orangeburg Root-Proof Pipe 3 
for sewer lines from house to street j } 
main or septic tank, for down spout + 
run-offs — other underground non- | > 
pressure lines. Use Orangeburg Per- 


forated Pipe for foundation 
septic tank filter fields, all wet spot 


Look for the Orangeburg brand 
name on pipe and fittings. Get the 
genuine. For more facts ask your 
dealer or write Dept. S-97. 


ati 


ORANGEBURG MANUFACTURING CO., INC. = Orangeburg, N.Y., Newark, Calif. 
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Just pull the 
trigger... 


spray 
paint! 


Do it yourself! 


The easier, better way to paint! Job’s 
done in minutes. Finish is smooth, flaw- 
less. Speedy Sprayer is a real professional 
tool, favorite of craftsmen for over 35 
years! At stores everywhere. 890 Outfit, 
gun, hose, less motor, only $39.95 


WHEEL KIT 
$7.50 EXTRA 


“How to Spray"’ booklet 
FREE! and literature. Write! 


W. R. BROWN CORP., 2679 N. Normandy, Chicago 35 
West Coast Representative 
0. C. FOSTER, « 1330 S. Grand, Los Angeles 15 
















Nothing matches a Ja- 
cuzzi jet pump for trou- 
ble-free water service. 
For shallow or deep 
wells to 400 feet, only 
one moving part and 
it’s above ground. No 
lubricating or frost- 
proofing needed. Auto- 
matic self-priming. 


EXTRA PRESSURE FOR 
MODERN APPLIANCES 
Jacuzzi jet pumps provide that 
extra pressure to assure better 
performance from automatic 
washers . . . better fire pro- 
tection, too. 


Mail coupon for helpful bulletins 






eee e8 e888 S88 8888 8828888824 








t 
4 JACUZZI BROS. INC. : 
& 
g Jacuzzi Avenue - Richmond, California ; 
4 Send bulletins on jet pumps and name of your : 
g nearest dealer. a 
7 
: Name. 
a Address : 





Lewoensnesnunassaseousaunsadl 
Also Los Angeles, Portland, Sacramento & Stockton 
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all these features 
at a low price 





Garden tips and 
small talk 


Invariably, wherever you find yourself in 
the West, any talk about a September 
garden turns to the weather. In the warm 
interior areas, the fever heat of summer 
climbs to its highest point—and the 
breaking point in your watering program. 
But, always, sometime during the month, 
suddenly the fever breaks and you and 
your garden enter the peaceful mellow- 
ness of the fall season. 

Over the years we’ve learned to take this 
show of weather in easy stride. We give 
our pride in our garden a vacation during 
late August and early September. It al- 
ways seems fresher when it returns—gen- 
erally, fresh and lively enough to carry 
us through Sunset’s garden jobs of the 
month in half a month. 


Dogs and calendulas 

We’ve been told that dogs just can’t stand 
calendulas. (Plants set out now, inci- 
dentally, will give you winter color.) Al- 
though we have raised both, we can’t 
recall any frustrated behavior on the part 
of any of our dogs. However, if you are 
looking for a dog repellent, no harm can 
come from experimenting with calendu- 
las. The color range has been widened. 
They come in warm apricot shades, 
creamy white, lemon yellow, and orange. 


Flat growing trees 

The word “tree” is gradually losing some 
of its original meaning. The fact that a 
plant left to its own devices will reach a 
height of 30 feet, with an equal spread, 
no longer means that is the space you 
must allow for its growth. 

Today’s growers, facing the problem of 
plant material that will behave itself in 
a 30 by 60-foot garden area, are picking 
up the old, old art of directing growth 
to fit a planting location. 

By early training and gentle control 
of growth by light pruning and pinching, 
trees that would normally fill a 30 by 
30-foot space can be made to grow flat 
against a fence or wall. 

There’s no need to think of espaliers as 
wall or fence shrubs only. The espalier 
in a container, with the right kind of sup- 
port, makes an excellent portable screen. 
Handling trees in this fashion allows the 
small-lot gardeners to become acquainted 
with many new friends without over- 
planting. Trees are not the only space 
eaters; many large shrubs can be trained 
to grow flat. Consider cotoneasters, Elae- 
agnus pungens, photinias, and viburnums. 
The following photographs of plants were 
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OUCH/ MY BACK! :TS 
NO FUN To DIG WEEDS 
OUT OF A LAWN, 









BETTER USE 
END-o-WEED, DANNY. 
KILLS WEEDS RIGHT 
DOWN TO THE TIP 
OF THE ROOTS. 
NO WEEDS 
















-End-o-Weed 








SURE DEATH FOR 
LAWN WEEDS! 


Just mix End-o-Weed with water, 
spray ... and sure enough, ugly lawn 
weeds are killed right down to the 
tips of their roots. Dandelions, plan- 
tain, buckhorn...and a hundred 
more. Nowork! 8-oz. can treats 1600 
sq. ft. of lawn without harming grass. 


ASK YOUR DEALER FOR 





Vigoro, End-o-Pest and End-o-Weed are trademarks 
of Swift & Company 


SUNSET 























taken in the growing field of a wholesale 
nursery. This type of trellis is, of course, 
temporary and inadequate for future 
growth. However, they suggest use as a 
portable screen or wall plant. 
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Olive tree is pliable enough for training; it 
can be kept as a wall plant for a lifetime. 
Needs constant pruning for open pattern 





Texas privet has elegance of leaf which is 
almost equal to the camellia. Use it where 
a dense solid panel of green is wanted 


Step saver 

One of our lazy friends who gardens fixed 
up a gadget for himself that we think puts 
the efficiency experts to shame. 

He patterned a carry-all after a carpen- 
ter’s tool box. It has compartments for 
all the small tools, twine, stakes—even a 
pair of seldom used gloves. He carries the 
box out and drops it where he’s working. 
Watching him, you realize that he not 
only saves himself several trips back and 
forth from the garage, but he does many 
little garden chores that would otherwise 
be neglected. (How often have you passed 
up a simple pruning job on a climbing 
rose because it was too much bother to 
look for gloves you misplaced last week?) 
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REALOCK FENCE 


...a foundation for 
permanent beauty 





When you add a Realock Fence to 
your property, you add an improve- 
ment that’s low in initial cost... 
yet high in its contribution to the 
value of your property. 

Realock Fence is heavily galva- 
nized with all posts imbedded in 
concrete footings giving you a per- 
manent installation without any 
maintenance costs. This Realock 
Fence can then be your permanent 
foundation for climbing vines or 


roses and the border for flowers, thus 


Be sure you ask for your free copy of the informative 
booklet ‘Million Dollar Protection For Your Child."’ Just 
call or write our nearest office and ask for booklet F-919. va 


REALOCK FE 


THE COLORADO FUEL AND IRON CORPORATION 


Sacramento + Fresno - San Francisco « Oakland - Portland - Seattle - Spokane + Salt Lake City * Boise 


providing you security and com- 
plete privacy. 

At no obligation to you, contact 
our nearest Realock Sales Office and 
let our representative prepare and 
submit his recommendations and 
free estimate on the installation best 
adapted to your fence requirements. 

We maintain complete erection 
facilities and are responsible for the 
proper planning and installation of 
your Realock Fence. Time pay- 


ments may be arranged, if desired. 
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BEAUTIFUL 
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HISTORIC 
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A BEAUTIFUL, NEW PHOTOGRAPHIC POR- 
TRAYAL OF CALIFORNIA BY KARL OBERT 
+ « « WHO PRESENTS, IN THIS STRIKING 
VOLUME, THE CULMINATION OF 30 YEARS 
OF SKILLED WORK. 216 MAGNIFICENT 
PHOTOGRAPHS TAKE YOU ON AN IMAGINA- 
TION-CAPTURING TOUR OF CALIFORNIA. 
PLUS A 5,000-WORD HISTORY OF THE 
STATE'S DISCOVERY AND DEVELOPMENT 
OVER 4 CENTURIES. PRINTED IN MUNICH, 
GERMANY, ON FINE PAPER WITH ENGRAV- 
INGS CREATED BY OLD-WORLD CRAFTS- 
MEN it’s A BOOK YOU'LL CHERISH 
AND ENJOY EACH TIME YOU TURN ITS 


PAGES. 


BY THE PUBLISHERS OF 


\ 


VLIFORNT 





SUPERB QUALITY 
LARGE PHOTOGRAPHS 
GIFT BOXED $7.50 
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CALIFORNIA 
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THE MANY GOOD PHOTOS, A WELL-WRIT- 


TEN, WELL - RESEARCHED STORY, AND 
LARGE FOLD-OUT MAP IN 2 COLORS TAKE 
YOU INTO NEARLY EVERY NOOK AND 
CRANNY OF THIS FABULOUS PART OF 
CALIFORNIA. WHETHER YOU TRAVEL BY 
ARMCHAIR OR CAR, HERE !S AN EXCITING 
AND TRUSTWORTHY GUIDE TO THE HiIS- 
TORY MADE OVER A HUNDRED YEARS 
AGO, TO THE ROADS AS THEY ARE TODAY. 
A FINE COLLECTOR'S ITEM AND AN ACCU- 
RATE TRAVELLER'S AID. NATIONAL BEST 
SELLER AND THE ONLY BOOK EVER EN- 
DORSED BY THE CALIFORNIA HISTORICAL 


SOCIETY. 


SUNSET MAGAZINE 


Teal 


County | 


wonnaen NS 





FOLD-OUT MAP IN 2 COLORS 
PAPERBOUND EDITION $1.75 
CLOTHBOUND EDITION $3.50 
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SUNSET BOOKS, 


PLEASE SEND ME: 


. THIS IS CALIFORNIA, 


—— GOLD RUSH COUNTRY 


CSALES TAX IN CALIF., 
AMOUNT ENCLOSED 
NAME 
AODORESS. 
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MENLO PARK, CALIFORNIA 


BY OBERT 
.GOLD RUSH COUNTRY-—-CLOTHBOUND $3.50 


PAPERBOUND $1.75 


4 PER CEN 


STATE 


Order 


trom 

your 
favorite 
dealer 


or use this coupon 


$7.50 
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What to do of 


leaves turn yellow 


If you see some sickly yellow leaves on 
some of your favorite garden plants, the 
ailment may be chlorosis. When the con- 
dition is mild, flecks of yellow show up 
between the veins. If it is severe, all of 
the leaf except the veins turn yellow. 
Traveling this summer, we found these 
symptoms on plants in California, Ne- 
vada, and Utah. 

In many parts of the West, the water 
contributes to the problem of chlorosis. 
Water often salts of 
calcium, magnesium, sodium, and other 
elements. Furthermore, our dry summers 
cause us to soak the soils with one water- 
ing after another for 6 to 8 months, and 
the salts build up—especially when there 
are no rains of sufficient volume to leach 
or wash them out. 


~arries dissolved 


There are several ways to help bring 
healthy green color back to foliage: 

(1) Flood well drained garden beds two or 
three times during the summer. (2) In 
heavy soils reduce regular water to a 
minimum. (3) Apply iron compounds to 
the soil. (4) Try foliage sprays. (5) Use 
one of the chelates. 


FLOODING 

If you have soil that is well drained, you 
can get rid of much of this harmful resi- 
due by deliberately flooding your garden 
areas. Flooding carries the concentrations 
of salts below the of the roots. 
Several good leachings of two or three 
hours’ duration each summer should help 


reach 


to reduce chlorosis. 


REDUCE WATERING 

A chlorotic condition in plants growing 
in heavy soils may be due to overwater- 
ing. Poor aeration in the root area chokes 
off the oxygen that roots need for normal 
growth and makes them more susceptible 
to attacks from fungus and bacteria, and 
injury from harmful salts. 

Check your soil’s moisture before you 
water again. Space waterings as far apart 
as possible. Dig gypsum or soil sulfur into 
the soil whenever you get an opportunity. 


IRON COMPOUNDS 

Iron chlorosis is often severe in Western 
gardens. Some gardeners use 100 to 200 
pounds of iron sulfate each year on a city 
lot. We talked to one who uses iron sulfate 
whenever his roses begin to show the 
slightest chlorosis symptoms. Depending 
on the severity, he uses ¥% to 1 pound iron 
sulfate per bush in each application. 
Many summers he has to make 2 or 3 such 
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BAND! yePENDING ON 
SIZE. OF PLANT 


When roses show symptoms of chlorosis 
add iron sulfate or chelates in basins as 
shown here; work the material into soil 


applications. He spreads this material in 
a 4 to 6-inch band about 8 to 12 inches 
from the plant, and waters it in well. 
Some gardeners prefer to place this iron 
sulfate in holes around the plant. How- 
ever, root-burn may develop if the iron 
makes direct contact with the roots. 

This treatment has cured eucalyptus trees 
of iron chlorosis very quickly: Bore 34 
to 1-inch-wide holes, 4 to 6 inches deep, 
in the trunks of mature trees and fill the 
holes with iron sulfate. The holes are 
usually placed 6 to 8 inches apart around 
the circumference of the trunk and ar- 
ranged in a spiral pattern, with each hole 
4 to 6 inches above or below the previous 
hole. Drive a cork or dowel into the hole 
after the iron sulfate has been poured 
and secure it with a small nail or brad. 


FOLIAGE SPRAYS 

On your nurseryman’s shelves, you'll 
find products that can be applied to the 
foliage of plants sensitive to iron de- 
ficiency—azaleas, camellias, citrus, gar- 
denias. Apply these products with care 
to prevent burning. However, you may 
still have to correct the watering program 
and the basic soil conditions. Choose acid- 
forming fertilizers to correct the soil. 


CHELATES 

A number of chelate products are avail- 
able: iron chelates, manganese chelates, 
chelating agents, and certain fertilizers 
that contain iron chelate. 

The word chelate comes from the Greek 
chele, meaning claw. Chelated iron, for 
example, is iron held in an available form 
by a claw-like chemical compound. If a 
product contains a chelating agent, it 
will, theoretically, make any element in 
the soil available for the plant’s use. 
Some soil and plant experts still feel that 
straight iron chelates should be used in 
chronic chlorosis areas. In desert areas 
best results are often obtained with spring 
applications while roots are active and 
plants are growing vigorously. You get 
the most good from chelates when you 
drench the soil after each application. 
In all areas be sure to follow recom- 
mended dosages. Overdoses can cause leaf 
burn and can increase leaf yellowing. 
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PAINTING GUIDE 
for California homes 
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Here's the easy-to-apply protection you need for exterior masonry. Moore's 
StuccoGard retains its sparkling color and withstands exposure to sun, seo 
air, fog and smog. Get StuccoGard at your nearest Benjamin Moore Dealer. 











MOORE'S STUCCOGARD 


@ A Vinyl Latex Paint ..., 
Exterior or Interior 












@ Perfect for stucco, 
} cement, cinder block 
¥ @ Dries in minutes... 
ST " can be re-coated the same day 
UCCOGAR @ Features Easier Brushing. ..., 
ERIOR + INTERIOR Better Adhesion 


MA ul Ye 
SONRY PAIN @ Assures Longer Durability . .~ 
s Better Appearance 
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Alameda Martinez San Jose 
Miller Sales Distributing Co. J. W. Underholt Garden City Paint & Wallpaper Co. 
1423 Santa Clara Avenue 720 Alhambra Avenue 410 S. First Street 
Burlingame 3 Oakland Santa Cruz 
Burlingame Paint & Wallpaper Co. Clem Paint Co. uality Paint Store 
311 Lawton Street 3551 Fruitvale Avenue 939 Pacific Avenue 
Fresno by woe a y wear en ot 
Hunter & Price Lily's Paint Store ning Pai q 
2304 Ventura Street 3202 Stockton Boulevard 342 N. Eidorado 
Lafayette Sacramento 
The Color Center Mayo Paint Co. 
3622 Mount Diablo Boulevard 2318 J Street 
. Gatos Paint & Wallpaper Co. coach & Ou Co. 
Los : 3 incan Co. 

34 Page Street 
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Irregular Electric Blankets, 2 for $26 


Under one of these automatic blankets, you'll 
sleep soundly, surrounded by lightweight 
warmth no matter how the temperature 
changes! With washable rayon-cotton-nylon 
shell; precision-made thermostats; engineer- 
tested wiring. In twin or full; blue, rose, green, 
red or yellow. Imperfections are only in the 
blanket shell—nothing to impair the wear or 
dependability. Full size or twin. Order from 
Frederick & Nelson, 5th and Pine, Seattle 11, 
Washington. Add 314% tax in Washington 





A Bargain in Health 


New. different, delicious and healthful! These 
ready-to-eat prunes are moist, fresh tasting 
and individually wrapped for your convenience 
and enjoyment. Brimming with vitamins and 
minerals. They are unsurpassed as a dessert, 
between meal snacks or with your coffee break. 
A pound package delivered to you each month 
for a year, $19.95, or a 3-lb. package for $4.95, 
postpaid. We guarantee your satisfaction. Or- 
der direct from Rancher Ed Waltenspiel, Tim- 
ber Crest Ranch, Healdsburg, California. 








Mica-Seal, Waterproofing Paint 


Do-it-yourself—no priming—no sandblasting. 
Paints, waterproofs, beautifies in 1 easy opera- 
tion. Mica-Seal textures and fills cracks on 
cement, stucco and brick. Won’t chip or peel. 
Mica-Seal contains pure flake Mica, Alkyd 
resins and silicones. Life expectancy in excess 
of 7 years for 1 coat. One gallon covers 100 sq. 
ft. Order white or send for free color chart. 
$4.75 per gal. 5 gal. $22.50 ppd. in Calif. Add 
3% Calif. tax. Mica-Seal Mfg. Co., 1734 Fifth 
St., Berkeley 2, Calif. Dealers write. 








Kills Fleas While Cat Naps 


New Kitty Cootie-Chaser, a comfortable bed, 
kills fleas while cats sleep. Stops biting and 
scratching. Helps prevent mange. Enticing 
catnip aroma makes cats prefer it to softest 
chair. Long-lasting. 14x18 in, $2.49. (Our Flea- 
Scat-Pad for dogs kills fleas, lice, ticks and 
doggy odor—15x28 in. $3.49; 28x36 in. $4.98). 
Send check or money order and we'll pay post- 
age. Money-Back Guarantee. Ray Sanders & 
Co., Dept. 3J, 183 N. Santa Anita Avenue, 
Pasadena 8, California. 





Frederick W. Strandberg 
~ 1240 Oak Circle Drive 

Jackson Heights. 

Long Island. New York 





Your Own Address Labels, 1000 for $! 
Any message up to 4 lines printed in black on 
gilt edged white gummed paper 1% in. long. 
Padded in little books. Neat, 3-in. plastic box 
included. 1000 for $1 ppd. Any 5 or more 
orders, 80c each; any 10, 75c each; any 25 or 
more, 60c each. Great for fund raising as 
everyone needs labels. Add 4% for tax, 18c if 
you want airmail. Use them on checks, books, 
phono records, letters, arrows, tools, lunches. 
Guaranteed to please. Prompt delivery. Bruce 
Bolind, 91 Bolind Bldg., Montrose 8, Calif. 
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Keep Dogs from Garden with Grant's 


Dogs—either your neighbors’ or your own— 
can be an awful nuisance in your garden. Keep 
lawn and plants beautiful. Protect them from 
dog damage with Grant’s Dog Repellent. 
Packed in airtight cans. No messy sprays or 
powders. Safety-sealed stakes unaffected by 
weather. Not noticed by humans, Grant’s 
pungent fumes drive dogs away. Simple, clean, 
economical. Six repellents $1.25 plus tax. 
Guaranteed 3 months. At stores, or—Grant 
Lab., 6020-S Adeline St., Oakland 8, Calif. 








Beautiful Lifetime Retaining Walls 


Garden steps, borders, raised beds, curbing, 
car stops, fences quickly and inexpensively 
built with used railroad ties. Recommended 
for their pleasing, informal appearance. Will 
take paint or stain. Full sized ties 6” x 8” x 8’, 
$1.40. Split rail fencing 3” x 4” x 8’, 60c. Posts 
4” x 6” x 8’, 90c. Delivered prices in East 
Bay. For delivery on Peninsula and Marin 
County add 10% to above prices. Satisfaction 
guaranteed. Kern Chem. Co., 16 Macomber 
Rd., Danville, Calif. Vernon 7-2013. 


Save on Fine Louvre Shutters! 
Lowest prices in California on quality louvre 
shutters for windows and doors, room divid- 
ers, bar doors, screens, fixed louvre doors, ex- 
terior shutters. For example, door panels 16” 
wide and 80” long only $10.00 each. Send $1 
for a sample shutter, refunded whether or not 
you buy. Ask for complete information, or 
visit our factory showroom. Carabao Special 
Products Co., Dept. SS2, 2750 Hyde Street 
near Fisherman’s Wharf, San Francisco, Cali- 
fornia. TUxedo 5-2822. 








A Treasure to Own - to Enjoy - to Give 
This Is California—at its beautiful best! A 
large, superbly printed volume showing 216 
magnificent reproductions by famed photog- 
rapher Karl Obert who spent 30 years to pro- 
duce it. Also, a 5000-word introduction to 
California’s four centuries of history. This is a 
“lifetime” book for everyone who loves the 
Golden State. Top quality printing, fine en- 
gravings, excellent paper, blue cloth binding— 
a handsome volume. $7.50, plus tax, from 


Sunset Books, Willow Rd., Menlo Park, Calif. 
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Birth Tile from Delft, Holland—$2.95 


A novel, thoughtful gift for new parents to 
greet the new arrival! Genuine Delftware por- 
celain tile—6” square—hand painted in blue 
and shipped direct to you from Holland. Per- 
sonalized. It’s a permanent record of a happy 
occasion, a treasure to be cherished. Send 
baby’s full name, weight, time and date of 
birth. Only $2.95 ppd. No C.O.D’s. Calif. 
orders only—add 12c sales tax. Money back 
guarantee. Order today—Buckley’s Imports, 
Dept. S-9, 734 17th St., Santa Monica, Calif. 








For Carefree Safety, Pool Economy 


Krohome Pool Cover safeguards children, 
adults—cuts maintenance costs. Durable vinyl] 
plastic cover rolls on and off easily—keeps out 
leaves, rubbish; reduces chlorine loss, keeps 
pool warmer. Strong, supports weight of twelve 
people. Custom made—18c per sq. ft. complete 
with alum. pole, tie-downs. Pays for itself in a 
year. Send sketch, blueprint or dimensions for 
free estimate. Krohome Industries, Dept. S-9, 
2710 Mt. Diablo Blvd., P. O. Box 935, Walnut 
Creek, California. YEllowstone 5-0430. 
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Pick America's Most Beautiful Yarns! 


The Yarn Shop’s exclusive California Color- 
tone yarns are without a doubt the most beau- 
tiful you could buy! Choose from a vast selec- 
tion of over 350 various yarn types and colors 
for every knitting need. Send 10c for our 
Swatch Book. See the outstanding quality at 
factory-to-you prices because we dye and proc- 
ess our own yarns. For example, dress yarns 
for as low as 50c an oz. Visit our store near 
Seals Stadium. The Yarn Shop, 560 A-9 Ala- 
bama, San Francisco, California. 
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Color Pen Sets to Match Your Phones 


Tel-O-Pen is a distinctive ballpoint pen set of 
the same material and color as today’s modern 
phones, in an appropriate design for home and 
office. Tel-O-Pens are engineered for perfect 
writing. Choice of eight decorator colors: red, 
blue, green, yellow, beige, brown, ivory or 
gray. Black too. $3.00 each postpaid, tax incl. 
Please specify color. Refills 50c ea., ppd., tax 
incl. Prompt delivery. Sorry, no C.O.D.s. 
Guaranteed satisfactory or your money back. 
Milmac Co., P. O. Box 171, Menlo Park, Calif. 








Arithmetic Hard? Definitely—''No!" 
Help your children, at home, with their arith- 
metic, with the aid of the Home Thinker. 
Make fun out of arithmetic for the family. The 
Home Thinker gives your children a real con- 
cept of number, an understanding of basics, 
including addition, subtraction, division, multi- 
plication, and fractions, with ease. State the 
problem on the chalk-board and work it out 
with the concrete objects, or “balls.” Frame 
size 18”x16”. Full instruction booklet. $8.70 
ppd. by New Ideas, Box 566, Payette, Idaho. 





Sunburners 


If that tan you want turns to painful sun- 
burn, let Kip Ointment or Antiseptic Oil 
soothe the fire out. Kip lifts pain promptly, 
lessens chances of scarring, gives antiseptic 
protection, heals tortured skin quickly. Handy, 
too, for nasty little cuts and scratches, skinned 
elbows and knees, minor skin ills and tender 
galls. To be safe tomorrow, get Kip today— 
at all drug stores in 50c tubes or % Ib. tins, $1, 
or send 10c for sample to Kip, 778 E. Pico, 
Los Angeles 21. Keep Kip handy. 
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Wrap-Around-Wonder-Animals 


Spark up anything . . . beverage bottles .. . 
flower pots .. . even baby’s crib with these 
wonderful felt Bottle Pals. A terrific decorat- 
ing idea and a wonderful gift. Chances for fun 
are as unlimited as your imagination. Get the 
clever pink elephant, green snake, devil, 
monkey, cat, giraffe, Red Santa Claus, just 
$2.50 each, 2 for $4.75, 6 for $12.00, prepaid, 
tux incl. Specify choice and quantity. Dealers 
welcome. Eichorn Enterprises, 749 Bryant St., 
San Francisco, California. 





2820 W. Shadowlane Ra * 

gitound Meadow Plaza ~ 
remerton, W. 

{Brer a? Washington, 





1000 Name and Address Labels $! 


Special Xmas Offer! Any 3 different orders $2 
ppd. Your name and address handsomely 
printed on 1000 finest quality gummed labels. 
Padded—packed with free, useful Plastic gift 
box. Personalize stationery, checks, books, 
cards, records, etc. Beautifully printed on finest 
quality gummed paper—1000 only $1. Special 
Xmas Offer—any 3 different orders $2. Makes 
an ideal gift. Satisfaction guaranteed or your 
money back. Handy Labels, 923 Jasperson 
Bldg., Culver City 1, California. 











Unique Sportsman's Planter 

This attractive planter is an original gift for 
the sportsman, decorator or collector. Made 
from a duck hunter’s life-size decoy of Good- 
year vinyl, it’s water and weatherproof, un- 
breakable, painted in true life-like colors. 
Ready to plant or arrange for the den, office, 
patio, for distinctive table and mantel decora- 
tions. Drake Mallard, $2.98; matched pair, 
Drake & Hen, $4.98 ppd., tax incl. Satis. guar. 
Wildcraft Studios, 285-5th St., Oakland, Calif. 
(Dealer inquiries invited.) 
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Color Wax Your Concrete Surfaces! 


You'll have a safer, brighter, more colorful 
porch, patio, walk, with non-slip Sur-Grip Ce- 
ment Color Semi-Paste Wax. Seals, colors, 
waxes in one easy operation. For concrete, 
stone, brick, tile surfaces. (Since 1929.) Has 
carnauba wax base. Ten sun-fast colors in- 
clude Sea Foam Green, Tile Red, Seal Brown 
and Moon Grey. At your dealer or direct: qt. 
$1.72, gal. $5.32, 5 gal. $25.25 ppd., tax incl. 
No C.O.D.’s, please! E. A. Thompson Co., 
Inc., Merchandise Mart, San Francisco 3. 
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New W-W Portable Grinder—$129.95 


New high quality W-W Compost Grinder and 
Soil Shredder especially designed for home 
gardeners and small operators. Has inter- 
changeable shredding bars and grinding screen 
to let you grind ... shred ... screen . . . pulver- 
ize . . . or mix just the way you want it. Even 
handles dry leaves, phosphate rocks, small 
bones, etc. Balanced for one-hand portability. 
Choice of gas or electric power . . . $129.95 
f.o.b. Wichita. Write for literature. W-W 
Grinder Corp., Dept. S, Wichita 4, Kansas. 





Vegetable Scraper-Peeler 


Absolutely the first shipment imported from 
England! This brand new idea in kitchen uten- 
sils does a better job in cleaning vegetables 
and makes them taste better. Saves food 
values. Grater-type cutting head takes off as 
much or as little skin as you like, drains away 
in a regular drain. No more thick messy pee! 
to throw away. Cleans as it scrapes. Fits any 
faucet. Money back if not delighted. $2.00, 
complete ppd. Carol Beatty, 343 Beatty Bldg., 
Hollywood 46, Calif. Free catalog included. 
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Defies Costly Moisture Damage 


Thompson’s Water Seal’s deep penetrating 
protection seals pores of all porous materials— 


brick, concrete, stucco, wood, canvas, etc. 
(indoors, outdoors). Helps eliminate mildew, 
moisture damage, weather stain. Transparent, 
no residue or discoloration. Use brush, spray, 
mop or roller. Gal. covers up to 400 sq. ft. At 
paint, hardware, building supply stores, or 
direct. Qt. $1.55; Gal. $4.78 ppd. No C.0.D.s. 
E. A. Thompson Co., Inc., Merchandise Mart, 
San Francisco 3, California. 
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Your Car Needs Mileage Minder 
New! Better pickup and power, big gas sav- 
ings. Easily installed. Regulates and smooths 
flow of gasoline to carburetor without reducing 
factory recommended pressures. Bronze filter 
removes dirt and iron oxides. Stops flooding, 
dying, rough idling, vapor lock and excessive 
gas odors in car. Chrome finished. Pays for 
itself or money back. At your favorite auto 
supply store, car dealer or garage, or send 
$6.95 to Paser Mfg. Co., 533 Turk St., San 
Francisco 2, Calif. State make, model of car. 








Hide-A-Line Now 5 Lines—160' 


No more messy clotheslines cluttering your 
yard. New deluxe Hide-A-Line has 5 clean 
plastic coated lines. Automatically rolls up 
into sturdy, dirt and rainproofed aluminum 
container. Easy to tighten and lock lines. Sim- 
ple to install on wood or stucco, outdoors or 
indoors. 32” wide, ready to hang. Full one-year 
guarantee. Buy now at better Dept. Stores, 
Furn., Hardware or Lumber dealers or send 
$29.95, Cottage Manufacturing Co., 7223 Cot- 
tage Street, Huntington Park, California. 


Mrs. William G. Johnstone 
1930 Overhill Road 
River Vista Estates 

Niagara Falls, New York 





1000 Personal Labels—$| 


Any 3 orders $2 ppd.! Beautifully printed with 
your name and address on Kromekote, super- 
glossy gummed paper. Printed with real type 
—not typewriter. Padded! Re-usable plastic 
box free! Real timesavers. Personalize every- 
thing: Stationery, checks, books, tools, etc. 
1000 labels only $1. Special Fall Offer—Any 3 
diff. orders $2. Finest Quality—Fastest Serv- 
ice. Over 1,000,000 satisfied customers. Satis- 
faction guaranteed! Order from Regal Labels, 
94 Regal Bldg., Mar Vista 66, California. 








Protect Dogs From "Resistant" Fleas! 


Sooner or later, dogs get fleas. Getting rid of 
fleas is the problem because many fleas now 
resist ordinary flea and scratch powders. New 
Pulvex Anti-Scratch Flea Powder solves this 
problem with a new formula containing Mala- 
thion Plus, a scientific discovery guaranteed to 
kill all fleas and lice! New Pulvezx stops itching; 
checks fungi; removes “doggy” odors. Protects 
7 days. 45c and 75c at pet and drug depart- 
ments. Or send money to Pulvex, 1909 Clifton, 
Dept. S-957, Chicago 14, Illinois. 








7) 
Lawn Sprinkler Heads Low? 


At last a quick, easy, economical way to cor- 
rect low sprinkler heads that prevent efficient 
spraying! Sprinkler Head Adapter raises head 
a full % inch—without messy digging or re- 
moval of riser. No clogging of sprinklers due 
to pipe removal. Just remove head, attach 44” 
adapter, replace head. It’s done in a jiffy, your 
sprinklers work like new again! 7 adapters 
only $2.00 ppd., tax incl. No C.0.D.’s. Dealer 
inquiries invited. Brinkmann & Boston, 910 E. 
6th St., Los Angeles 21, California. 
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Glass Firescreen Keeps Room Clean 


New way to eliminate smoke from fireplace. 
Keep your mantle clean and sparkling and at 
same time cut out cold drafts. Ideal for corner 
and see-through types. Guaranteed to elimi- 
nate smoke or your money back. Actually 
gives more comfort with greater safety. Lowers 
fuel bills. Guar. one year against breakage. 
Only $74.00 ppd. plus tax, 24”x28”—other 
sizes avail. Terms—$4 a mo. Free Folder. Sold 
exclusively by Milwaukee Furniture Co., 832 
Mission St., San Francisco 3, Calif. SU 1-5942. 
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One Cleaner Does All 


It’s the new Melvel—designed to do almost 
every cleaning job—better! Quickly, safely 
cleans walls, woodwork, tile, stainless steel, 
Formica, linoleum, porcelain, chrome, copper. 
plastic upholstery. Melvel is a paste with a 
pleasant fragrance, easy to use, no drip, no 
spill. Just rub on with a damp cloth, then wipe 
off. Big 15-0z. jar at hdwe., paint, grocery 
stores 79c or ppd. plus 3c tax. Dealer and 
distributor inquiries are invited. Levlem Prod- 
ucts Co., 275 Ninth St., San Francisco, Calif. 





Gold Rush Country 


Auto tour guide to California’s Mother Lode 
and Northern Mines helps the traveler to re- 
create the racy, boisterous past of the Califor- 
nia gold rush period. Covers every important 
place. Large fold-out map in two colors. Filled 
with striking photographs. Introduction by 
Oscar Lewis. Endorsed by the California His- 
torical Society. Only $1.75 in paperbound tour- 
ist edition; $3.50 for clothbound collector’s 
edition. Order today from Sunset Books, Wil- 
low Road, Menlo Park, California. 
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You Can Believe Your Eyes! 


Here’s a new self-polishing liquid wax that 
actually does more than other liquid waxes 
even claim to do! Outwears, outshines the best 
paste waxes. It’s the new Protex Premium Wax 
made of imported prime 100% Carnauba Wax. 
Try it! See how it revitalizes linoleum, hard- 
wood, vinyl and asphalt floors. You can be- 
lieve your eyes. $1.89 a Qt., ppd. plus 8c tax. 
Ask for Protex Premium Waz at Paint, Lino- 
leum, Hardware stores. Protex Wax Co., 1235- 
48th Ave., Oakland, California. 








Put Your Hair Up Fast!—$1 


Perfect curls every time when you set your 
hair with new Automatic Pin Curler. It even 
inserts bobby pins automatically. Amazing! 


Put up your hair in seconds . . . takes half the 
time. Makes either flat or stand-up curls. Just 
a quick twist of the cap, and curl is close to 
head . . . that’s all there is to it! Fast and easy 
for everyday use. Guaranteed to do the job 
better or your money back! Only $1, postage 
paid. Order Automatic Pin Curler from Sunset 
House, 1435 Sunset Bldg., Hollywood 46, Calif. 








Wipe Away Cuticles—$! 

It’s simple! Give your nails a treat with just 
one 2-minute treatment. Use Cuty-Rid—in a 
jiffy your hands and fingernails will look well- 
groomed, smooth and trim! Shape and remove 
ugly cuticles and hangnails without cutting .. . 
they just vanish! Rids your nails of nicotine 
and other stains, too! Self-applying applicator 
and large 2-oz. bottle of Cuty-Rid for only $1, 
postage paid. Guaranteed or your money 
back! Order from Sunset House, 1435 Sunset 
Bldg., Hollywood 46, California. 
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The Latest in Pool Fun! 


Trampolin Diver guarantees easy spring and a 
barrel of fun for kids and inexperienced divers. 
Also a real challenge for expert divers. Much 
safer than any diving board! Will not slip or 
slide. No installation cost or maintenance. 
Total cost delivered to your pool—$135.00, 
with full refund if not satisfied. Payment must 
accompany your order—No charges or C.O.D. 
Order today or write for free folder. Dealer 
inquiries invited. E. P. Finigan Company, 457 
Ninth Street, San Francisco 3, California. 
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Concrete Floor Paint Dries in 40 Min. 


Luminall decorates, preserves concrete floors, 
patios, carports, decks. Apply with brush or 
roller. Dries in 40 min. Gal. covers up to 500 
sq. ft. Wears like iron. No acid washes. Lime- 
proof, resists alkali. Nonflammable. 8 excit- 
ing colors: Light Gray, Cocoa Brown, Tile 
Green, Sandstone, Battleship Gray, Tile Red, 
Black, White. At your paint dealer’s $6.65 
gal., $2.10 qt. or send check. Add 4% Calif. 
State Tax. Luminall Paints, 7006 Stanford 
Ave., Los Angeles 1, California. 








Insulated Prefab Greenhouse 


This spacious 10’x14’ fully prefabricated green- 
house is completely insulated from ground to 
ridge for easy heating in Winter and coolness 
in Summer, with Twinglas in roof and sides. 
Price, insulated $556.40. Not insulated $428.50. 
No putty. Only a few bolts to tighten. We 
build all sizes, both lean-to and free standing 
styles and pay all freight over $45.00. Red- 
fern’s Prefab Greenhouses, 3248 Los Gatos 
Highway, Santa Cruz, California. Let us solve 
your humidity and air conditioning problems. 
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Best Way to 
Bake a Cake 


For beautiful cakes that never stick to the 
pan or break when turned out, spread a few 
drops of pan-free over the pan surface...no 
shortening, flour or liner needed. 


pan-free is a pure, bland vege- 
table oil compound that prevents 
foods from sticking to any cooking 
utensil. 
Healthful, too...now you can 
reduce your fat intake simply by 
using a few drops of pan-free in- 
stead of fat or grease for frying 
eggs, chicken, meat. Prevents 
sticking in casseroles, griddles, 
waffle irons, jello molds. 
4 oz. Squeeze Bottle ...enough 
for 2 or 3 months... $1.00 at 
your market or dept. store. 
Money back guarantee. Or 
send $1.00 to Russell Wells & 
Co., 6326 York Blvd., 
Los Angeles 42, Calif. 































A COMPLETE WORK-SHOP 
. - « BUILD IT YOURSELF! 


Both the Work-Bench and the Peg-Board for tools 
are available in kit form. Now you may have an 
attractive, useful Work-Shop that you assemble your 
self at less than it would cost to buy the parts in a 
umber yora. 

Precision cut from finest kiln-dried clear Douglas fir. 
Strong Masonite top and drawer bottoms. Available 
in 6 or 8-ft. lengths; 2 ft. wide, 33" high. Comes 
complete—all parts cut to exact size. All hardware 
and nails supplied. Full instructions for easy assem- 
bly. 6-ft. Bench $59.50; 8-ft. $74.50 including 2 x 6-ft. 
Peg-Board for tool mounting as illustrated . . . deliv- 
ered to your home. Convenient terms available. 
(Tools shown not included in price of kit. 

Free Literature 


45 Layne Place 


BUILD-0-BENCH C0, san Bruno, calif. sUno 3-2572 















Sizes: Small, 
Medium and Large. 
Also model that grows 

in all direc sions. 


Colors: Pink, 
Blue, Maize and 
Mint. in plain colors 
checks and prints. 
Designed by a doctor for baby's safety and comfort 
Available in following fabrics: Estron ($7.95), San 
forized Cotton Suede ($3.95). Ideal gift for infant 
to 4 years. Ask about the Toddler model with lea 
and plastic-soled boots. macy’s 

Order by mail or see San Francisco and 

on disploy at: all branch stores 


Baby’s Safest Sleeping Garment 





Alumaroll Awnings Roll Up and Down 


The most beautiful, sensible awning for homes 
and stores. Rolled up or rolled down—looking 
in or looking out—they give unmatched 
beauty—sun and rain protection for the life of 
aluminum. Eliminates replacements of tat- 
tered, faded fabrics. For windows, doors, patios, 
car ports. 14 baked-in enamel colors. Immedi- 
ate service—easy installation. Write Welton 
Company, 1601 McHenry, Modesto, Calif., for 
free brochure, measurement and pricing de- 
tails—or name of nearest dealer. 












BETTER 
FOOD 
STORES 









FARM + GARDEN + GOLF COURSE EQUIPMENT 


Lawn Care at Low Cost 


PARKER LAWN 
SWEEPERS 


The Homemaster Mo- 
torized Model sweeps 
leaves, sticks, heavy 
cut grass on lawn and 
drive areas. Raises 
grass nap for cleaner 
cutting. Helps control 
weeds, crab grass. As 
important to lawn care as a mower! Also avail- 
able, the Parker 20°° and 28'' hand propelled 
models. 






WRITE FOR FREE LITERATURE 
—OR PHONE SUTTER 1-0562 
Also Power Lawn Mowers, Garden Tractors, 
Tillers, Sprinklers, Aerifiers. 
DEALER INQUIRIES INVITED 


Rotary 











orsTrmetaeuro”ms 


52 BEALE STREET - SAN FRANCISCO, CALIF. 
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Fashionable Bronze 2-piece set with Carabao horn handles, 
Unusually fine handcraft. Unique hammer raised design. 
Exclusively imported by us direct from exotic Siam. Un- 
equalled as a conversation piece. Length of knife and 
server each 10'//2"’. Attractively gift boxed with fitted 
velvet lining. $5.95 per set, prepaid. A delightful, well- 


received gift. 
BARCQUE IMPORTS LTD. 
1491 Burlingame Avenue Burlingame, Calif, 








Plants for 


FRAGRANT GARDENS 


Your garden can delight you with its fragrance 
as much as its beauty. 


See our new free folder ‘Plants for Fragrant Gar- 
dens" for full details. Write or call today. 


Still available: copies of our fall bulb folder. Free. 


lelors = Wibsou 


GARDE 
SHOPPIN 
CENTE 


mOZ 


Millbrae Avenue and Rollins Road, Millbrae, Calif. 
Visit our Nursery . . . Open Sundays... Closed Wed. 
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RAIN BIRD 
Controlled 
LAWN SPRINKLING 


Model No. 


2000-DC 


Sprinkles 
20 to 80 ft. diameter 
—as adjusted 


Amazingly easy! Simply adjust deflector at the end of 
sprinkler nozzle for desired sprinkling coverage. 


Whether set for small or large areas, the slow, rotating 
motion of RAIN BIRD sprinklers gives water time to soak 
in. No puddling to run off — every drop does its job — 
affording even, deep saturation of soil for better plant 
growth. Model No. 2000-DC as shown, only $5.95. See 
this model and other famous RAIN BIRD Sprinklers at 
your dealer. Literature on request. 


NATIONAL RAIN BIRD 
SALES & ENGINEERING CORP. 


Azusa, California 









GOOD 
for your 


equipment and ‘‘know h 


mean low cost. See yellow 


section for local 


Davey Service, or write. 


Don’t wait for a tree tragedy. 
An inspection of your trees by 
Davey often reveals trouble 
when it can be nipped in 
the bud. Davey pruning is 
expert pruning. Dav 







ey 
ow" 





AVEY 


ORIGINATORS 


OF TREE SURGERY - 
a 


DAVEY TREE 
SURGERY CO., LTD. 
Everywhere 
on the Coast 








San Francisco 


Los Angeles 


Russ Bidg. Story Bldg. 











KILL NASTY ODORS!—$1 


these unusual D-O-DO SCENT 


Freshen indoor air with 


PLANTS. A charming, new decorative way to freshen 
bathroom, kitchen and smoky living room. Keeps air 
smelling fresh in your home all the time! Delightful 


fragrance—more attractive than ugly deodorant bottles. 
Contains Ozanole, new scientific odor-control formula. Set 
of 3 different 2','' D-O-DO SCENT PLANTS for only $1, 
postage paid. Guaranteed to do the job or your money 
back! Order direct by mail from SUNSET HOUSE, 1435 
Sunset Building, Hollywood 46, California. 


ANTI-BIOTIC 
LIP BALM 


WITH SUN SCREEN 








Fast Relief 
Dry-Sore 
_ Chapped Lips 


f 
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Puff Stay-Dee 


where insects hide 
ON HUMANS 


ON DOGS 


IN THE HOME 


Doe 


not sting, stain or soil 
Flesh colored 


NEW HANDY PLASTIC 


SQUEEZE 


Also in 2 oz. Shaker Top Bottle . . . 


BOTTLE. . 98c 
59c 


Stay-Dee 3 


~usm POWDER 













PER €0NER 
404 GEOS 


The King of pickup 
sportsmen for sportsmen. Fits all pickup 

10’ models. Easy to mount and remove. 10 floor ae. 
6'2” headroom; sleeps four. Refrigerator, sink, butane 
stove, dinette bed. Aluminum exterior, double insula- 
tion, 6 and 110 volt wiring. Built to last—no sway— 
no license needed. Wt, 800 Ibs. Dealer inquiries invited. 


KING SPORTSMAN’S TOPS 


coaches! Custom wos S 





Slide-in Top (left) and Sport Top (right) for all pickups 
from $225. Aluminum with birch interior; double insu- 
lated; two bunks. Ideal for sport trips and business use, 


FREE Brochure with photos, specifications, 
prices, nearest dealer’s name. Write today! 
KING TRAILER CO., INC. 


437Z E. Carson Street Torrance, California 
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Something New Can Be Added 


Replace your drab, hard to see house numbers 
with new high styled 3-D Irridescent Num- 
bers, with chrome beading. Reflects at night, 
colorful by day. Tarnish proof. New pressure 
will adhere to hollow-cored 
mail boxes or any smooth surface, Ad- 
permanently. Nails included for rough 
surfaces. Extra large, 434” high. 50c each. 
House Numerals (Dept. S), P. O. Box 23324, 
Los Angeles 23, California. 





sensitive back, 
doors, 


here 





DANISH COOKIES 


FROM 
SOLVANG 


“Little Denmark’ 


Shipped in sturdy, air-tight 
woxed tub. From centuries- 
old Danish recipes, baked 
in our Solvang kitchen by 
Danish bakers. 


Birkholm’s 
Solvang Bakery 


Solvang, California 


f-2> 
St Sew 
 Birkh otis 

Bakery 


wang 






COOKE 
TY Ibs. 


Tub, 
(Approx. 6 doz.) 


$2.00 


Calif. postage $.40 
Elsewhere -80 








The enchantment of HAWAII 
..-in your own home! 


Everyone who loves beautiful 
and luxuriant house plants, with 
a greener and fresher look, will 
find the thrill of Hawaii when 


they use: 


HAWAIIAN ISLAND 
House Plant 
MIX 


Culturol directions for growing house plonts, 
Send five cents 10 cover costs ond mailing. 


Inc., Box 216, Dept. E, Wilmington, Cal. 
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new Veluetex — care-free 


VINYL fabric wall covering 


Exquisite patterns, embossed textures, give long life 
of beauty to every room in your home. Odorless 
Velvetex is a tough vinyl sheet, fused to fabric and 
embossed or fuse-printed in color-fast viny! inks that 
become part of your scrubbable wall surface. Dirt, 
grease, even ink wash off easily with soap and 
water. Economical because Velvetex lasts for years. 
See the new 1957-58 Velvetex styles and colors at your 
local wallpaper and paint store, or send coupon 
for name of nearest dealer. 





| NATIONAL LEAD CO., Wall Paper Dept. 

2240~—24th St., San Francisco, Calif. 

| Send me C0 Liv. Rm. 0 Din. Rm. 
VELVETEX literature. (1) Bath Rm. (CD Bed Rm. 

| | plan to redecorate: (1) Rumpus Rm. [] Kitchen 





| Name__ 
| Address 
| City. 





Zone State 











FRONT and CENTER 
WITH Bassett REVOLVING SHELVES 


A flick of the finger on these space 
saving, non-spillable shelves brings 
the kitchen item you want front and 
center for immediate use. The mate- 
rial is aluminum and is easily cleaned 
with a damp cloth or sponge. Easy to 
install. Sizes to fit any 

standard cabinet 
from 24” to 68” 
high. Prices start 
at $11.95. When 
building or re- 
modeling — be 
sure to ask about 
Bassett shelves; 
or write for name 
of nearest dealer: 


Dept. 113 


J 
































HIPP welding works 


P.O. Box 28 Palo Alto, Calif 















Automatic 
lawn 
sprinkling 
with an 


Aqua 
CONTROL VALVE 


Turns your sprinkler 
system on and off for 
any set time. Protects 
your lawn and shrubs 
by proper watering, 
even while you are 
away for a weekend or 
a vacation. Popularly 
priced, easy to install. 
Simple, dependable, 
guaranteed. 


At hardware 
or nursery 
dealers 


SEND FOR 
FOLDER 12 


A-N Tool & Die 
518 S. Fair Oaks 
Pasadena, Calif. 


DEALER INQUIRIES INVITED 





ONE HANDY BINDER 
HOLDS 12 ISSUES 


OF Sunset 


Bound in a flash 
Opens flat 
Convenient 

Durable 
Inexpensive 






This attractive, de luxe 
binder holds a whole year’s 
copies of Sunset. Makes a welcome addition 
to your own library, and a thoughtful gift 
for friends. Each binder will be imprinted in 
gold with the year you desire. Only $2 post- 
paid (plus 4% sales tax in California) — 
$2.50 outside 7 Western States and Hawaii. 
Simply indicate year you want imprinted 
and order today from 

Sunset Magazine, Menlo Park, California 


CHRISTMAS SPECIAL! 


BABY’S FIRST 
SHOES 
BRONZE-PLATED 
IN SOLID METAL 


Only 


$398 


a pair 








Limited time only! 
Baby's precious 
shoes gorgeously 
plated in SOLID 
METAL for only $3.95 pair. Don’t confuse this offer 
of genuine lifetime BRONZE-PLATING with painted 
imitations. 100% Money-back guarantee. Also all- 
metal Portrait Stands (shown above) ashtrays, book- 
ends, TV lamps at great savings. The perfect Christ- 
mas Gift for Dad or Grandparents. SEND NO 
MONEY! Rush name and address today for full 
details, money-saving certificate and handy mailing 
sack. Write TODAY! 


AMERICAN BRONZING 60., 


Box 6504-P 
Bexley, Ohio 





NO MORE SCUFFED HEELS!—$1 


Now you can drive in your fanciest shoes without fear of 
scuffing. Self-adhering soft foam pad 


n your car— 


s easy to install— 
just press it against the gas pedal that's all! 


Gives 
fatigue 


comfort; reduces driving 


brings the gas pedal 


complete foot-driving 
A boon to short drivers 
Saves floor 


closer. You can even drive barefoot safely 


mats from wearing, too! Guaranteed to please or your 
money back. Only $1, postage paid. Order FOOT EASE 
CUSHION from Sunset House, 1435 Sunset Building, 


Hollywood 46, California. 





BRONZEWARE COCKTAIL SET 


Solid Bronze, 6- 
piece set. 3 Demi- 
tasse spoons and 3 
cocktail forks, At- 
tractive black Car- 
abao horn handles. 
Unusually fine hand 
workmanship. 
Unique raised de- 
sign decorates each 
handletip. tm- 
ported exclusively 
by us, direct from 
exotic Siam, Length 


ao of each piece meas- 
ures 5"". Here is 


the unusual that will please your guests. Attractively 
boxed. Set of 6, $6.95 prepaid. An ideal gift for the 
person who has everything! 

BARCQUE IMPORTS LTD. 


1491 Burlingame Avenue Burlingame, Calif, 
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DIAMOND “LW” 
Says “NO!” to dogs 


Guards Lawns 
and Shrubs 


Positively effective dog 
and cat repellent. At 
garden stores, or 

write direct. Dealer 
inquiries invited. 


PINT=$1.28 / $1 75 POSTPAID 
QUART —$ 2.285 / $2.75 POSTPAID 
CKENBY CO. 


HARRY NN. 


Le 
c 


Sr 








FOAM RUBBER 


Clean, odorless, cool, never wears out, keeps 
its shape, hundreds of home uses. Priced right. 


Examples—Couch Pads |'/5'' x 24" x 
72" $11.95, 2" x 24" x 72" $14.50. 
Or custom fabricated to your needs in 
ANY THICKNESS. 

Vo" thick, per sq. ft., 65c¢ 1” thick, $1.05 

3%” thick, per sq. ft., 85c 1,” thick, $1.50 

2” thick, per sq. ft., $1.90 

Other sizes available. Send exact measurements and 
use intended. Prompt, fast service. 


H ART ER’S 2970 Adeline Street 


Berkeley 3, Calif., TH 1-0373 
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Great New Product for 












The natural beauty of red- 
wood should be worn 
proudly. Olympic Stain is 
specially formulated to 
enhance and preserve this 
natural beauty. It pene- 
trates deeply, protects 
against time and weather. 
Allows redwood to 
“breathe” naturally so 
there’s no blister, crack or 
peel. Perfect for your red- 

wood roofs, siding, entry- 
ways and fences. Colors: California Redwood, Sierra 
Brown, Yosemite Red and Redwood Clear. For further 
information and location of your nearest dealer, write: 
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Easy Way to Remove Stains From Cups 


When ugly coffee stains appear on your fine 
Melmac, melamine or china cups, don’t scour! 
Scouring dulls the surface; use only Reen’o 
Coffee Stain Remover, and soak stains out in 
minutes! Also cleans coffee and tea makers. 
Does not harm the surface; makes dinnerware 
gleam like new. Regular use prevents stains. 
At your housewares counter, or send for six 
months supply now. 12-0z. can, only $1.00 
plus 25c postage. Send cash, check or M. ~ to 
Reen’o, P.O. Box 4950, San Francisco, Calif. 









SPECIAL! 
The 3 best colors, 
Pink, Yellow and Red— 
a 25c-Packet of each 
postpaid, for you to see the high qual- 
ity of Burpee Seeds. Huge exquisite 
blooms, closely set on long strong 
spikes that grow 2 to 3 ft. tall. 
Rust-Resistant! The sturdy, vigorous 
plants are base-branching, each with 
8 to 18 spikes. All 3 Pkts. (value 75c) 
for just 10e—Send Dime Today! 
Burpee’s New Seed Catalog FREE 
All best Flowers and Vegetables, 
many new this year. Guaranteed. 
W. ATLEE BURPEE CO. 
a 276 Burpee Blidg., Riverside, California 
These Seeds grown on Burpee’s own Farms in California. 




























BUILD YOUR OWN 


Garden Walls 
Retaining Walls 
Swimming Pools 
You get beauty and durability 
at low cost with these easy to 
use mortarless building blocks 
Write for name of nearest 
dealer and booklet, ‘Sunday 
Contractor Guide,’’ giving 
complete how to do it in- 
formation. 


Interlocking Concrete Blocks 


SUPERIOR BLOCKS !NC. 
125 North 30th Street San Jose 27, California 
(Oaklane Yard, 501 1st Street) Dealer Inquiries Invited 





KRAGLITE 





Tied to Your Exact Specifications 
Using GENUINE MUSTAD HOOKS 
Standard Patterns or Your Specialty 
Wet—30c, Dry—35c, Streamers—50c, tax included 
Check or Money Order—No C.O.D 
State size, pattern. Send sample if possible. 
Workmanship unconditionally guaranteed. 


BEHLOW 


Oceano, California 


GET THIS FAMOUS 
FILSON CRUISING COAT 
Long-wearing, comfortable! 
Thru Your Local Dealer 


For a complete description 
write to C. C. FILSON CO, 


Maritime Bidg., Seattle 4, Wash. 
ince 1897 


Box 663 


























Smile with Ease with 


CANKER-EZE 


Relieves canker sores, cold sores, and dental plate 
irritation. 
Pocket Size Tube 69c 
At All Leading Drug Stores or 
CANKER-EZE CO. 
P. O. Box 5032, Seattle 7, Washington 


Trailer Topics 
Magazine 


6-Month Trial 
Subscription $1 









Discover how you can enjoy 
every modern convenience in 
your own home for just pen- 
nies a “>. Read Oe ~~ life 

stories of those who live in 
Only $3.00 mobilehomes and love it. 
for 2 years. 


eocceseccte o TRAILER TOPICS MACATINE 
Suite 1534, 28 East Jackson Bivd., Chicago 4, 


NEW! MATERNITY APRONS! 


For the first time, a specially designed maternity apron to 
protect today's fine maternity wardrobes. Smartly, simply, 
it adjusts to the figure automatically—month after month. 
Designed by mother of four and tailored in quality denim, 
its multi-color stripes go well with anything. Protects your 
dresses, never musses them. Launders well. Order medium 
or tall. Wonderful gift! Only $3.95 ppd. Money-back 
guarantee. Send check or M.O. (No C.O.D.s, please) to: 


MATRONETTES®2 Dept. SM, Box 5122, 


Grosse Pointe 36, Mich. 








You Can Have 
The Best Lawn 
On Your Street 


1 Aerate with 

e SOIL-AIRE 
Soil-Aire cores '/,"' holes, 4'' deep 
in your lawn—creates hundreds of 
wells that catch water and 


$6.95 ppd., 


Guaranteed satisfactory. 


little 


fertilizer plus 28c tax. 





a _Fertilize with 
MILORGANITE 


Long lasting, easy to apply, con- 
tains all the essential elements— 
and many more too—to produce 
vigorous, healthy lawns 

with Soil-Aire—then 
have 


strong, 
First, 
apply Milorganite — you Il 
the best lawn in town 





core 


H LONG LASTING 
EASY TO APPLY 
5 DOES NOT BURN 


At your dealer's or write: 


CALIFORNIA TORO CO, 


565 Bayshore Blvd. 
San Francisco, California 











mew...gloriously red 


LIVING FENCE 


for as little 
as 12c a foot! 





fat GROWING. EVER- BLOOMING. ROSE HEDGE 
Hardy Red Robin* roses surround your property with 
beauty and protection fast! Not a multiflora! PLANT 
NOW; enjoy a vigorous LIVING FENCE to 4 feet high in 
a few short months, bursting with lush green foliage and 
fragrant red (Gloire des Rosomanes) roses. Grows up- 
right to 6 feet if desired. *Copyrighted! Featured in 
Sunset, Send for FREE FULL COLOR BOOK today! 
GINDEN NURSERY CO. 


140-9 El Camino, San Bruno, Calif. 


FREE 
GIFT 


steady customer of you. 





A quality refillable ballpoint 
pen with this ad and an order 
of film developing to us. Our 
service and photo finishing is 
so fine we can afford this free 
gift as we hope to make a 
Enclose this ad for 
free gift. 

8-HOUR service on deluxe jumbo prints. 8- 
Exposure roll developed and 8 jumbo prints 
40c, 12-exposure 55c, |6-exposure 70c: 35mm. 
20-exposure 75c, 36-exposure $1.25. Jumbo 
Deckledge Reprints 4c each. Contact prints 
made if specified. BAY PHOTO SERVICE, 
P.O. Box 210, Oakland, California. 








IMPORTED SWEDISH 
TART-MOLDS 
These are different and 
very unusual. 12 molds (5 
assorted shapes as shown) 
$1 postpaid. Swedish Al- 
mond Tart recipe free with 

order. 
A. M. STRANDWALL, INC. 
6535 Hollywood Bivd. 
Hollywood, Calif. 
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ASK FOR DURHAM’S 
Rock Hard WATER PUTTY 


Original plastic repair material in 
powder form...for lasting repairs 
to tile, wood, plaster...won't shrink 

«replaces material in cracks, 


tale, furniture, etc. AT ALL 










)LBR, HDWE. & PT DEALERS 











THE FINEST FLOWERS ARE YOURS 
WITH YOUR OWN 
GREENHOUSE 
Many different sizes in 
redwood prefabricated 
sections. Write for free 

folder and price list. 
PACIFIC COAST 
GREENHOUSE MFG. CO. 
650 Bayshore Highway, 
Redwood City, Calif. 
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SHOPPING CENTER 
@ SPONGE-ROK 


the "Artificial Earthworm" 


keeps the soil loose and pliable for 
better growing. 


AIR-CONDITIONS THE SOIL 
Like the Real Earthworm 


SPONGE-ROK lasts for years, will not 
J break down or become mushy . . . 
requires only about one-third the 
usual amount of water, yet you can- 
not overwater. 
Sponge-Rok is also used in many commercially pre- 
ered plant mixtures. It is widely accepted as the 
inest material known for aeration, drainage, and 
storage of moisture and plant food. 
Availabie at all local Nursery and Garden Supply 
Dealers 















Quick Relief 


from 


SUMMER 
| oy 4 BF 


Is your dog tortured by 
Summer Eczema like the 
**Before’’ dog pictured? 
HILO DIP and OINT- 
MENT remove the real 
cause of this hot-weather 
scourge; have worked 
wonders for many thou- 
sands of dogs. At all pet 
counters, or send $2.29 for 
complete treatment to: 


THE HILO COMPANY 
Dept. S-? Norwalk, Conn. 


SWORD FERNS 


An ideal house plant or for that shady spot 
out of doors. 8 in. plant 75¢ ea. or 3 for $2.00. 


FOREST GARDENS 


WHEELER, OREGON 


satisfaction guaranteed 


INVENTORS 


Send f 
PATENT INFORMATION wees eel 
Book and 
INVENTOR’S RECORD 
without obligation 
GUSTAVE MILLER 
97S Warner Building 
Washington 4, D. C. 





DIP & OINTMENT 





BOX 276 





ASSOCIATE EXAMINER 
-S. Pat. Off. 1922-1929 

Patent Attorney and Advisor 

U.S. Navy Dept, 1930-1947 
PATENT LAWYER 


MONOGRAMMED 
PLACEMATS 


Personalize your table with beautiful 

monogrammed placemats of bleached 

imported Indian Jute in ‘‘straw’’ color 
to harmonize with any decor. Stylish, hand-screened ini 
tial. Sewn edges. 12''x18"'. Washable. Perfect gift with 
the personal touch. Set of 4, $3.98; 6, $5.89; 8, $7.79, all 
ppd. Calif. residents add 4% tax. Specify initial. Money 
back guarantee! Dept. S. 
SOUTHWORTH’S Carmel Valley 


NOW! =} You can BAR-B-Q Indoors... 


WRIGHT'S 


BAR-B-Q SMOKE 





California 





WRIGHT'S SMOKE CO. Dept. SC 
2435 McGee, Kansas City, Missouri 


Send for FREE SAMPLE! 
WANT TO MAKE A FRIEND? 





Newcomers to the West always find 
SUNSET helpful in their new homes. Do 
them a favor ... tell them about SUNSET 
and that it is on sale at all leading news- 
stands 





SUNSET . . . 
184 


Menlo Park, California 





With doors open, the end of the living room looks like this. The 
hind the paneled doors in the bookcase 





When closed, the doors make an attractive end wall in the living area. 
lation through the louvers and over the top of doors. Note the wide 





FRANK L. GAYNOR 


guest bed is be- 


wall. The louvered panel at left is fixed 


Sok ons pees 


There's venti- 
hearth-seat 


Doors close off this guest alcove 


A large family may well feel an extra room 
just for guests is an impractical luxury. 
The Earloyde Edmonsons of Tucson 
Arizona, who have four children, wanted 
sach child to have a room of his own. 
Rather than build a sixth bedroom for 
occasional guests, they and Architect Ar- 
thur T. Brown developed this combina- 
tion study and guest room at one end of 
the living area. 


When the two wide louvered folding doors 
are open—as shown above—this area is 
a part of the living room. When closed, 
these doors latch to the fixed match- 
ing panel at the end of the brick hearth 
and form the partition for a study that 
xan also be used as a bedroom. A fold- 
down bed is permanently installed behind 
attractive paneled doors, and there is an 
adjoining bath. 


SUNSET 
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Featured: Kentile vinyl asbestos tile (KenFlex® 


Take life easy with floors of KENTILE vinyl asbestos tile! 


Easy to clean! Stain resistant! So long wearing! 


There’s something for the whole family in this handsome get-together room! Television for the kids, 
movie projector for Dad, plenty of dancing-and-play-space for everyone. And how Mom raves about 
her wonderful new floor of Kentile vinyl asbestos tile! Why? It’s not only beautiful 
to look at but so carefree to live with’ Dirt and grease can’t harm it . . . a quick wipe-up 
keeps those sparkling colors shining bright . . . and it will last for years. Now 
all colors are coordinated, too, so you can mix or match to your heart’s content. Interested? 
. then see your local Kentile dealer soon. He’s listed under FLoors in your 


classified phone directory. Kentile, Inc., Brooklyn 15, N. Y. 


ILABLE IN VINYL ASB 


K/E|N/T] 1{L/E} CUSHION BACK WN com 


) of blue Cotillion, green Bazaar, white Operetta. Black henCove under cabinet. 


So easy and 
$0 inexpensive 
to do-it-yourself! 


©1957, Kentile, Inc. 





Soft ZEE napkins ane strong when wet 


ZEE Paper Napkins and goldfish have a lot in com- ZEE Napkins have the edge. They cost only a frac- 


mon. They both hold together when wet. And they're tion of a cent apiece. You and ZEE Napkins will get 
mighty colorful. In the matter of cost, though, soft along swimmingly. So always keep plenty on hand. 


fellerbach 








